ding Publication in the Meat Packing and Allied Industries Since 1891 


How Will Your Products Look -- 10 Days From Now ? 


What sausage maker could ask for 
a fresher, plumper, richer-colored 
product—right out of the smoke- 
house! But the smokehouse is only 
the beginning . 
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The bacteria count in the sausage 
Mrs. Jones takes home is still in- 
creasing steadily, especially while 
out of refrigeration. 





Here’s How SEASOLIN Improves Meat Products 
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Bacteria will be at work destroying 
sausage color, flavor and freshness, 
before this truckload of meat prod- 
ucts has traveled five miles. 
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SEASOLIN restrains this color- 
destroying bacteria’s growth. It 
protects and preserves your prod- 
ucts’ color, freshness and flavor 
not only in the smokehouse, but 
right up to serving time. 


- preserves color longer, inside and on the cut 





- preserves freshness and flavor longer 





increases shelf life, preserves appearance 








aids in quicker drying and curing of dry and semi- ies 





products 


That smokehouse freshness, flavor 
and color will begin to fade as soon 
as the dealer puts these sausages 
on his shelves. The bacteria are 
still hard at work! 
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SEASOLIN, the new non- 
chemical color and fresh- 
ness retainer, is approved 
for use in Federally in- 
spected establishments. 
No change in your for- 
mula necessary. 
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+ reduces shrinkage, holds plumpness 





Write Dept. N for further 
information or sample drum. 


We also make: cian 


TIETOLIN, the perfect albumin binder. f x RSTSP i = 


FLAVOLIN, ». S. G. flavor booster. Meng Company, Ine. 


In Canada: 
FIRST SPICE MIXING CO., LIMITED 
1116 Bloor Street W., Toronto 


ete line of seasonings and spices. 
9 VESTRY ST., NEW YORK 13 © W 
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SILENT CUTTERS — Capacities from 
20 to 800 pounds. Special analy- 


sis steel blades give clean, cool 
cutting action. Has self-emptying 
time-saver feature. 


STUFFERS — Capacities from 
60 to 1,000 pounds. Special 
leak-proot design ... air and 


at every step in Pa oe on 
sausage making 


VACUUM MIXERS — Capacities 
(also standard models) from 75 to 
2,000 pounds. Stainless paddles, 
shafts, cubs and end 

plates optional. 


GRINDERS — Capacities from 
1,000 to 15,000 pounds pet 
hour. Machined feed screw and 
finely finished rifled cylinder 
assure clean, cool cutting. 


No matter how big or how small 
your plant may be, there is a 
complete line of Buffalo quality 
sausage-making machinery to fit 
your individual needs. Space and 
cost are saved by buying from the 
line with the widest range of sizes, 
the most complete assortment of 
models. “Buffalo” offers both. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 
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THIS STAMP CARRIES | ASK FOR OUR LATEST CATALOGS 


A QUALITY MESSAGE JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
} I am interested in the following: 





Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum : 
safety and sanitation. A com- ; 





(]Silent (—| Head Cheese ' 
| Cutter Cutter Name 





(| Grinder | Casing Applier 

Mixer [| Pork Fat Cuber 
_| Stuffer Smoke Master Address 
ait een? | ‘ aed st eee 
"reg : — Combination of Special 


, went ae: 
o mack! Purpose Equipment City and State 


Company 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 
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— with which others are compared... . 
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We welcome comparison! There’s only h 
1. er , 
one flash-fused PRAGUE POWDER—scientifically [ 
C ( balanced by uniting all curing ingredients ; 
: ‘ t! 
5 U0. | in each fast-dissolving crystal. ' 
) 3, N.Y. H 
n 0,8 - . r , 
at Ca We urge comparison! You have to try 
= oe | AGUE y c ) ‘ “LABORATORY 4 
PRAGUE POWDER to know how fast, safe and puto 
HS dependable a cure can be! sn aaa s 
BATCH NO. 4 ; 
$ ig 
The ) 
eee ax # s fe e La For all pork curing—sausage, hams, bacon, 
picnics—use PRAGUE POWDER®, made 
or for use under U. S. Patent Nos. 2054623, 


LABORATORIES, Inc. 2054624, 2054625 and 2054626. 


In Canada—The Griffith Laboratories, Ltd. 





CHICAGO 9, 1415 W. 37th St. »* NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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PRINTOMATIC 
The Profit Weigh! 


There’s no chance for profit-wasting human 
errors when you weigh the Fairbanks-Morse 
Printomatic way! Just load the scale... press a 
button . . . and correct weights are automat- 
ically printed on a tape or ticket. 


With Fairbanks-Morse Printomatic Weighers, 
you not only get correct automatic weighing, 
you also simplify record keeping, increase 
efficiency, and speed weighing operations. It's 
the profit way to weigh! 


Fairbanks-Morse Printomatic Weighers can be 
adapted to virtually every phase of packing 
plant operations. They can be used in conjunc- 
tion with platform scales, overhead track 
scales, bench scales and portable dial scales. 
Your Fairbanks-Morse Weighing Expert will be 
happy to show you how Printomatic Weighers 
can simplify and speed your operations. Or, 
if you prefer, write Fairbanks, Morse & Co., 
600 S. Michigan Ave., Chicago 5, IIl. 


FAIRBANKS-MORSE, 





@ name worth remembering 


SCALES + PUMPS + ELECTRIC MOTORS + GENERATORS + MAGNETOS 


LIGHT PLANTS + DIESEL, DUAL FUEL AND GASOLINE ENGINES 
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“BOSS” Knocking Pens, single or 
tandem, position animal prop- 
erly and deliver it to hoisting 
location without manual assist- 
ance. 

"BOSS" Carcass Dropper speedily 

positions carcass for siding. 
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"BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 


"BOSS" Beef Hoists use 
standard, brake type 
motors, and are offered 
in 5 H. P. and 7% H. P. 
motor sizes. There is 
also a_ special hoist 
which uses a 3 H. P. 
motor. 


1886 
( ud 


CHAS. G. SCHMIDT 


The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. 


The various units of “BOSS” beef 
handling equipment are balanced, one 
with another, to provide the smooth 
and continuous . .. and safe . . . move- 
ment of carcasses so necessary when 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 
by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Ill 


THE Cnecnmetl wwners SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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GLOBE 
INJECTION 
CYCLE 


Globe’s process gives 2% times 


longer penetration cycle 































A controlled bacon cure is now possible, for SMALL as well as 
LARGE meat packers, an exact, uniform cure to match your 
own recipe including the all-important sugar content YOU 
select. Either the Model 101 or the Model 52 will pay for itself 
in a short time because the curing period is reduced to 24 to 
48 hours—the yield is increased 4 to 5%—labor costs are 

cut 25%. This controlled, uniform cure means a uniform flavor 
control never before possible—it means greater customer 


satisfaction and acceptance—it means more repeat 


sales, more steady profits for you. 
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Armour, AFL and Swift, CIO Sign Wage Agreements 


~ Armour and Company and the Amalgamated Meat Cutters and Butcher Work- 
men, AFL, signed a new contract late last week, and this week Swift & Company 
and the United Packinghouse Workers, CIO, signed a new master agreement. 

The Armour contract provides for a 4c pay raise, a company paid pension plan, 
improved insurance program and other benefits for 10,000 workers in 12 of Armour’s 
plants. Payments of time and a half for Saturday work, except for a limited number 
of continuous operations, will go into effect January 5. Another premium pav day 
will be designated for those on continuous operations. In announcing the contract, 
Earl W. Jimerson, Amalgamated president, ‘and Patrick E. Gorman, secretary- 
treasurer, said that the wage and cuntract pattern now is de:initely sec in tne meat 
packing industry. 

The Swift-CIO contract includes a provision to pay time and a half for Satur- 
day work with certain exceptions and various adjustments covering inter-plant rates, 
female rates and night rates. Most provisions of the contract affecting wages are 
effective October 27, subject to approval by the WSB. 


OPS Suspends Wholesale Pork Ceilings 


On Monday, by Amendment 18 to CPR 74, OPS suspended price controls on pork 
products sold at wholesale, effective immediately, except for ceilings for wholesalers 
(but not manufacturers) on semi-sterile pork products priced under CPR 14. Meat 
retailers must continue to to calculate ceiling prices for sales to consumers on the 


basis of wholesale costs of pork. Recalculations may be made either weekly or 
monthly, as the retailer desires. 


OPS Eases Slaughtering Registration Requirements 


Also on Monday, OPS lifted restrictions on the registration of new slaughterers 
of livestock. Effective November 24, persons wishing to slaughter livestock may do 
so by registering with OPS and marking their registration number on meat produced. 
This permits free entry into the slaughtering business, subject only to the require- 
ment that OPS be notified, that a registration number be obtained and that any meat 
produced be marked. The amendment also reduces substantially the record-keeping 
requirements of the regulation. Reporting requirements had previously been elimin- 
ated. The original restrictions, imposed when livestock supplies were short, were to 
assure an equitable distribution of the available meat. They are not needed at pres- 


ent, OPS explained. The action was taken by Amendment 5 to Distribution 1, 
Revision 1. 


14-Month Extension of Controls Asked 


Economic Stabilizer Roger Putnam has recommended to President Truman that 
Congress be asked to extend price and wage control authority until June 30, 1954— 
14 months beyond the present expiration date. Meanwhile, White House sources 
denied the rumor that the President contemplates issuing an Executive Order wiping 
out the Office of Price Stabilization and the Wage and Salary Boards. Actually, 
Truman has asked that data on price control be gathered and an analysis made 
which will be the basis of a public statement by the President. 


Woods Resigns as Price Director 


In a statement highly critical of the present controls law, Tighe Woods, OPS 
director, announced his resignation, effective not later than November 30, 1952. 
Woods declared that the amended Defense Production Act is full of “special interest 


amendments” and said he hoped that Congress will pass a price controls law which 
provides for “equal sacrifice.” 


ss a a ae 


"EPRI La OS 


—— 





John J. Hamel Dr. H. J. Almauist 


“In hot water? Take a bath.” “Give consumers better prj 


rad 


Rendering Industy 


Seeks to Hold and Win Neu 
Ground by Means of Research' 


L. S. Farrell 


“Waste treatment will pay its way.” 


EMBERS of the National Renderers Association should be “opportunistic” and seize every chance afforded 

M meeting for their nineteenth annual convention in by research or any other agency to expand and improve 
San Francisco on November 17 and 18 were told _— markets for their products. 
that determined and continuing research to find new uses Hamel declared that renderers should stop blaming and 
for their products, and the adoption of a “seller’s attitude” | depending on others and work to solve their own problems. 
in producing for and dealing with new and old markets, He suggested that one way to do this is to sell products [ 
must be the keynotes of industry policy for the future. that meet the needs of consumers rather than offering 
Alluding to the sad state of tallow and grease, president variegated and unstandardized items. 

John J. Hamel (who will continue to lead the association Not only will the association continue its participation 
in 1952-53) said that since the industry was “in hot water, | during 1953 in the animal protein study being conducted 
it should decide to take a bath.” He urged that renderers _—_at the American Meat Institute Foundation, but it will em- 





LADY CONVENTIONEERS at one luncheon included Mrs. J. K. Healy, DOUBLE MIRROR SHOT: Mrs. Kirk Mendenhall, Mrs. 0. 
Mrs. J. F. Bertuccio, Mrs, T. H. Ruff and Mrs. A. J. Kaiser. Dreiling and Mrs. R. J. Kippes are in the picture twice. 
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Almaquist B. T. Rocca, Jr. F. B. Wise 


etter pm radical changes pricewise.” “Association condition good.” 





ist ights Back 


New} 
| bark on a research program designed to find new uses for 
earch tallow and grease. Details of this program will be worked 
out by Martin Rubin, Larry Horton, Gene Hopton, H. M. 
Ackerley and Dick Mortimer. 

At the board of directors meeting preceding the con- 
vention considerable attention was devoted to suggestions 
for improvement in tallow and grease marketing pro- 
cedures. Among the possibilities which will be given fur- 
ther study are the following: 

Establishment of a tallow and grease futures market; 
formulation of special trading rules, such as those pertain- 
ing to cottonseed and soybean oil; formation of a domestic 
tallow and grease sales cooperative, and creation of a cen- 
tral tallow and grease export agency. 

The board named a committee to develop an equitable 
basis for regional area membership assessments. It is pro- 
posed that regional area dues shall bear a reasonable re- 
lationship to the percentage of tallow and other products 
turned out by the area in comparison with the total pro- 
duction of the rendering industry on a national basis. 

R. W. McGregor was named to act as a committee of one 
in opposing the reclassification of tankage for freight rate 
purposes. 

The board decided that it will meet at least four times 
each year. It also heard a representative of the Institute 
of Oilseed Products describe the reasons why the Institute 
(See following pages for talks; summary continues on 28) 
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1. Willibald Schaefer, T. H. Ruff, Arthur Zimmerman and friends 
toast the past and future at convention luncheon. 

2. Chinese dancers entertain at the annual banquet. 

3. Humorist Robert Saxe tells about "Fun in the Garden." 

4. Fishing or a magic trick may be the subject on which Thomas H. 
Conway, California Rendering Co., Los Angeles, is holding forth to 
A. J. Friese, Friese Hide & Fur Co., Bellingham, Wash., and Frank 
G. Short, Valcar Corporation, Dallas, Tex. 

5. Olin D. Schmitt of Kerman Tallow Works Kerman, Cal., with Mrs. 


Schmitt, Mrs. H. Hansen, and H. Howard Hansen, V. D. Anderson 
Company of Cleveland, Ohio. 
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U.S. Now Fat 


Seller; Other 


Lands Use More at Home 


The Speaker: 


B. T. ROCCA, JR. 
Pacific Vegetable Oil Corporation 


HE world situation on fats and 

oils is a subject in which your 

association and your members 
must have a keen and vital interest. 

During the first six months of this 
year tallow and grease exports amount- 
ed to approximately one-third of our 
total production and this percentage 
has been increasing every year since 
1948 when we first began to export our 
surplus production. What, then, is the 
nature of the market into which we, 
are selling these increasingly large 
quantities of tallow and grease? What 
are competing oils? What are the con- 
suming countries and their capacity to 
consume? What are the factors affect- 
ing prices? In short, what is the sup- 
ply and demand situation in the World 
market ? 

In order to understand the current 
situation it is necessary to review brief- 
ly some recent history in the fats and 
oils situation. 

Total production of fats and oils 
before the war was estimated at about 
22,500,000 tons. During the war and 
immediately following this, production 
fell very substantially with the result 
that the end of hostilities found us fac- 
ing very serious fats and oils shortages 
the world over. As the peoples of the 
world began to recuperate from the 












effects of the war, total production in- 
creased year by year until in the 1949- 
50 crop year it was back to the pre- 
war level. In the 1951-52 crop year just 
terminating, production actually ex- 
ceeded prewar by nearly 2,000,000 tons, 
totaling about 24,500,000 tons. How- 
ever, because of the 15 per cent increase 
in population this increased supply left 
us with no larger supplies than before 
the war when placed on a per capita 
basis. 

Perhaps more significant than the to- 
tal production, however, is the amount 
available for international trade. Most 
of the 24,500,000 tons referred to above 
was consumed in the countries of pro- 
duction. Before the war the total quan- 
tities available for export and import 
were 6,500,000 tons, of which the United 
States took about 800,000 tons, leaving 
6,700,000 tons for those countries un- 
able to produce in sufficient quantities 
for their requirements. These countries 
are principally in Western Europe. The 
quantities moving in international trade 
immediately after the war were less 
than 4,000,000 tons, thereby creating a 
much more serious shortage percent- 
age-wise to the non-producing coun- 
tries than was evident in the world as 
a whole. As production increased the 
quantity moving in international trade 


The National Pravisioner—November 29, 1954 





was increased year by year until dur. 
ing 1951 5,300,000 tons were available 






to importing countries outside the U, § th 
On a per capita basis, of course, the m 
supply was less adequate than this tr 
would indicate. in 

Reflecting this fact the price level jp la 
Europe today is still approximately fiye pI 
times prewar prices, stated in terms of Ii 
sterling. Granting the fact that ster. & 
ling has been depreciated, and that Ib 
price levels in general have advanced of 
until the pound sterling is probably . 
worth today only one-third of what it st 
was before the war, the opinion of many F 
European buyers is that prices are stil] F 
relatively too high. This point of view de 
was quite evident in discussions that us 
took place last summer at the Inter. P 
national Oilseed Crushers Congress, ps 
However, it seems to me this point of tt 
view overlooks two important and fun- ty 
damental matters. be 

In the first place Europe is no longer y 
obtaining the large quantities she used es 
to get from what we might call the F 
cheap-labor areas of the world, prin. tl 
cipally Manchuria, China and India, Al- = 
most all the exporting countries of the hi 
world outside the U. S. are exporting ® 
substantially less now than they were : 
during prewar years. For example, In- li 
dia used to export a million tons of * 
peanuts a year, but now requires al- al 
most all these peanuts for her own tt 
domestic requirements. Manchurian goy- 7 
beans are moving into European mar- Z 


kets despite the Korean war but the 
500,000 tons which moved in 1951 rep- . 


resent a small fraction of the volume A 
before the war. Exports in 1952 have t 
been only half of those in 1951. Produc- a 
tion of Indonesian copra, palm oil and i 
palm kernels is not yet up to prewar be 
levels and exports are even more sharp- P 
ly reduced than production. Only in % 
Africa has production been maintained 7 
and here we may expect larger exports ; 
of peanuts and palm oil. The net result L 
t] 
st 
‘ 
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it 
Pp 
p 


BOARD OF DIREC 
TORS of National 
Renderers Associé- 
tion considering 
plans for a new fa 
low research pro 
gram and for com 
tinued support of 
AMIF protein study. 








til dur. 
vailable 
he U. §, 
rse, the 
an this 


level jn 
tely five 
erms of 
at ster. 
nd that 
dvanced 
robably 
what it 
of many 
are stil] 
of view 
ms that 
e Inter. 
ongress, 
point of 
ind fun- 


o longer 
she used 
call the 
d, prin- 
idia, Al- 
s of the 
xporting 
ey were 
aple, In- 
tons of 
lires al- 
ler own 
rian soy- 
an mar- 
but the 
951 rep- 
- volume 
52 have 
Produe- 
| oil and 
. prewar 
‘e sharp- 
Only in 
intained 
- exports 
et result 


F DIREC 
National 
Associa- 

sidering 

a new tab 

arch pro 
for com 

ipport of 
tein study. 





is still a lower amount for export sale. 

In other words, the colonial areas of 
the world which once used to supply the 
major portion of the importing coun- 
tries requirements are no longer go- 
ing to make supplies available in such 
large quantities nor at such cheap 
prices as formerly. Their standard of 
living is increasing gradually, but with 
a per capita consumption of about 10 
lbs. as against per capita consumption 
of approximately 70 lbs. in the U. S. 
and Britain, it can be seen that there is 
still a long way for the trend to go. 
Furthermore, cost of production ap- 
pears to be a more important factor in 
determining output than heretofore. It 
used to be said that the way to increase 
production in a colonial area was to 
cut the price, since at one half the price 
the producer would have to produce 
twice as much to make ends meet. I 
believe developments of the past few 
years have disproved this theory, no 
matter how true it may have once been. 
For example, there is no question but 
that the decline in price in copra dur- 
ing the first six months of the year 
had much to do with the 10 per cent 
reduction in production and shipments. 

The second reason why I do not be- 
lieve it is reasonable to expect prices 
in Europe to decline to levels compar- 
able to those of the prewar period is 
that the deficit is made up by increas- 
ing shipments from the U. S. From a 
net importer of over half a million tons 
a year before the war, we are now a net 
exporter of over 500,000 to 600,000 tons. 
American prices, far from being five 
times prewar are in some cases ac- 
tually lower than prewar, taking into 
consideration the purchasing power of 
the dollar. So long as Europe is de- 
pendent for its marginal requirements 
upon U. S. supplies, American support 
prices and American cost of produc- 
tion will probably establish something 
of a floor under the world market. 
Looking at it from the viewpoint of 
the American producer, this can be 
stated another way: Before the war 
our prices were about 3c to 4c a pound 
above the world levels because we were 
importing fats and oils which had to 
pay 3c a pound duty or processing tax, 
plus transportation and other costs in- 
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1. John H. Haugh, Tucson Tallow Co., Tuc- 
son, Ariz.; Vern Gibson, R. S. Wilson Co., 
Los Angeles, and Frank Jerome, Baker Ren- 
dering Co. of Los Angeles. 

2. M. A. Delph of M. A. Delph Co., Inc., 


Indianapolis; Omer Dreiling, San Angelo 
By-Products, San Angelo, Tex., and John W. 
Lindsay of Andy's Rendering Plant, Grand 
Island, Neb. 

3. Fred W. Marrat, Wilson Brokerage, New 
York City; Robert E. Smith, Industrial Manu- 
facturing Co., Philadelphia, and Wilbur All- 
aert, Allaert Acres, Carbon Cliff, Ill. 

4. Joseph Firpo, Stockton Tallow Works of 
Stockton, Cal.; Theodore H. Ruff, Retailers 
Tallow and Calfskin Association, Milwaukee, 
and Arthur Zimmerman, Zimmerman-Chilton 
Rendering Plant, Sheboygan, Wis. 


volved in moving the oil to our shores. 
Now, since we must compete with for- 
eign oils in the European market, we 
have lost whatever protection the im- 
port duties used to give us and must, 
in fact, absorb out of our price the cost 
of transporting oils and fats overseas. 

This brings us up to the present and 
we may hazard a guess as to what the 
prospects will be for the 1952-1953 crop 
year. On the basis of present crop re- 
ports the U. S. will produce a some- 
what smaller quantity of fats and oils 
during the coming crop year. Our some- 





what smaller cotton crop is more than 
offset by increased production of soy- 
beans, but it is now clear that the pro- 
duction of peanut oil will be sharply 
reduced, perhaps by as much as 40,000 
tons. With a 9 per cent reduction in 
the number of pigs on farms it is ex- 
pected that there will be a correspond- 
ing reduction in the supply of lard. Tal- 
low and grease production will continue 
high and will probably exceed that of 
last year. 

The net effect will be a probable re- 
duction of about 150,000 tons in Ameri- 
can production of fats and oils. Since 
our stocks increased 100,000 tons dur- 
ing the crop year just ended, we could 
maintain our exports despite the re- 
duced production and still have about 
the same carryover as last year. How- 
ever, one factor should be noted here. 
1 refer to the government-held stocks 


LEFT: D. P. Gambill, vice president, The 
Globe Company; O. H. M. Wilder, American 
Meat Institute Foundation; L. S. Farrell, 
Process Engineers, Inc., Los Angeles, and 


J. E. Bertuccio, J. C. Corrigan Co., Boston. 
RIGHT: S. Martinelli, San Luis Tallow Works, 
San Luis Obispo, Cal.; W. H. Day, Peterson 
Manufacturing Co., Los Angeles; C, L. John- 
son, Johnson Tallow Works, Puyallup, Wash., 
and Charles A. Tocalino, Modesto Tallow Co., 
Modesto Cal. 


of cottonseed oil, which totaled about 
60,000 tons out of the 100,000 tons car- 
ryover. The government has already 
accumulated under its 1952-53 cotton- 
seed oil support program an additional 
$0,000 tons. Furthermore, this is a 
continuing operation and indications 
are that the quantity of cotton oil be- 
ing impounded by the government may 
exceed 200,000 tons. In this event we 
could find ourselves with an artificial 
shortage of liquid edible oils toward the 
end of this crop year. 

Production outside the U. S. is also 
expected to be somewhat smaller dur- 
ing the coming crop year. In both the 
Philippines and Indonesia copra produc- 
tion has fallen drastically, first as a 
result of the relatively low price ob- 
taining until recently, and second as a 
result of very adverse weather condi- 
tions. I would estimate that copra pro- 
duction during the coming crop year 
may be 100,000 tons smaller in terms 
of oil than in the preceding year. 

Although no accurate information is 
available, it is probable that this year’s 
olive oil crop will be about 600,000 
tons smaller than last years, so that 
the olive oil producing countries may 
once more be importers of liquid edible 
cils as they were in 1950. 

Whale oil production is an unknown 
factor. There will be fewer vessels 
whaling this year than last, probably 
15 compared with 19, but it is quite pos- 
sible that production will be maintained. 

These decreases will probably be 
somewhat offset by larger exports of 
peanuts and palm oil from Africa but 
the net effect is almost certain to be 
a lower world production during the 
coming crop year. 

Perhaps you would be interested in 
some of the facts about the market for 
tallow and grease alone. Before the 
war approximately 120,000 tons of tal- 
low and grease from Australia, New 
Zealand and Argentina moved to Eur- 
ope and Japan and to other importing 
countries, including small quantities to 
the U. S. World exports fell to about 
100,000 tons in 1947 and then increased 
rapidly as the U. S. began to develop 
exportable surpluses. Total quantities 


LEFT TO RIGHT: R. B. Martinez, Peterson Manufacturing Co., Los Angeles; Dr. O. H. M, 


Wilder, American Meat Institute Foundation, Chicago; M. Gurewitz, Washington Rendering 
Co., Los Angeles; W. H. Day, Peterson Manufacturing Co.; C, L. Johnson, Johnson Tallow 
Works, Puyallup, Wash., and D. B, Hallat, Gordon Young, Ltd., Vancouver, B. C. 


of tallow and grease moving into the 
world market last year were 300,000 
tons, of which the U. S. supplied 83 per 
cent. Figures for 1952 are not available 
but exports for the U. S. for the first 
eight months alone indicate that ex- 
ports from this country alone will to- 
tal 340,000 tons by the end of the year. 
Of this quantity about 41 per cent has 
gone to Europe, 12 per cent to Africa, 
17 per cent to Japan, 21 per cent to 
Latin America and the balance to other 
destinations. 

Consumption of soap in all these 
countries has been increasing as their 
living standards have improved. In 
many of them the limiting factor has 
been the amount of currency available 
and the lower prices have made it pos- 
sible for these peoples to purchase 
more. European manufacturers are giv- 
ing serious attention to synthetic de- 
tergents but up to the present the de- 
tergents have not even begun to make 
the inroads on the soap market that 
they have made in the U. S. It is to be 
expected, however, that over a long- 
term period our tallow and grease will 
face competition from synthetic deter- 
gents overseas as well as at home. 

In summary it appears that the two 






most important trends affecting the 
world fats and oils situation are: 

1. The vastly reduced exports from 
the Orient as these peoples raise their 
standard of living and their per capita 
consumption of fats and oils. 

2. Increased exports from the U.S, 

These two factors working together 
will tend to prevent a recurrence of 
the extremely low prices prevailing in 
world markets prior to the last war. On 
the other hand it is also clear that sup- 
plies are much more nearly adequate 
than they were in the immediate post- 
war years and that, barring some un- 
fortunate international development, it 
is most unlikely that we shall see any 
appreciable runup in prices in the for- 
seeable future. 


LEFT: In front row are C. O. Cummings, J, D. 
Jewell, Inc., Gainesville, Ga., and Myer 0, 
Sigal, G. Bernd Co., Macon, Ga. In back 
row, Gene Hopton, West Point Renderers, 
West Point, Miss., Milston S, Abelkop, Swart 
Tallow Co., Durham, N.C., and Frank W. Hud- 
nall, Cark Rendering Co., Marianna, Fla. 

RIGHT: Edwin Kurzynski, Greenville Fertilizer 
Co., Greenville, O.; A, Joseph Babka, and 
Jack Allan, Western California Products, San 
Francisco, and R. W. McGregor, Kentucy 
Chemical Industries, Cincinnati. 
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Research is Key to Open 


New Markets for Tallow 


The Speaker: 


DR. L. M. RICHARDS 


Stanford Research Institute 


UST suppose that today’s news- 
J paper carried the headline, 


“Woes of Tallow and Grease 
Industry Blamed on Research” 


Many readers would rub their eyes 
and wonder if the typesetter had made 
a mistake. ai 

The headline is at least partly true. 
The research referred to is not that 
done by the tallow and grease indus- 
try, but that done by others. It is the 
research done by the soap companies 
seeking more marketable products. It 
is the research done by industries that 
make competing materials. It is the 
research not done by the tallow and 
grease industry that is now contribut- 
ing to its woes. 

Many of you will say, “But we are 
doing research.” Yes, but not enough. 

Certainly we all recognize the valu- 
able research on tallow and grease be- 
ing done at governmental laboratories, 
institutes, and foundations throughout 
the nation. However, the volume of this 
research is not nearly enough to main- 
tain a healthy economy in the industry. 
This work needs far greater support 
from all of us if We are to prevent the 
skids of financial insolvency from be- 
ing greased with our own tallow. 

Research should be looked upon as 
a company insurance policy for the 
future. In fact, some progressive firms 
consider their directors of research as 
“vice presidents in charge of the fu- 
ture.” 

It is significant that a very large 
soap company recently made public the 
fact that 15 of the 18 most widely 
known company products were new and 
resulted from research and develop- 
ment since 1938. High on the list of 
these new products are the synthetic 
detergents. 


We are well aware of the tremendous 
mcerease in the use of detergents. Fig- 
ure 1 shows that it won’t be long be- 
fore these cleaning agents will be used 
m greater quantities than soap. This 
will mean further decreased demand 
for tallow and grease. Combine this 
fact with the increased meat consump- 
tion and we are faced with an unhappy 
condition of tallow and grease surplus 
which is reflected in declining prices. 
To make matters still worse, competing 
vegetable oils are increasing in pro- 
duction because research has shown 
how to get more seeds per acre, more 
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oil per seed, and new uses for the oil. 

The petroleum industry has recently 
come up with a product previously 
considered as belonging to the soap 
companies — glycerin. Synthetic glyc- 
erin is now made in increasing quanti- 
ties from petroleum. As the market for 
the soap by-product decreases, there 
will be even less incentive to make 
soap or to split fats. 

A surplus of tallow and grease faces 
us for some time to come? New outlets 
and uses must be sought for these 
materials. There may be new markets 
for tallow and grease in essentially 
unchanged form—such as the export 
field; upgrading may be required; or 
tallow and grease perhaps will have to 
be converted into chemicals before they 
can be sold profitably. Very probably 
all three of these approaches provide 
part of the answer. 

One factor that has restricted re- 
search on possible chemical uses for 
tallows has been the fluctuating nature 
of the tallow price structure. Most 
chemical raw materials are stable in 
price and costs can be predicted ac- 
curately over long periods. 

During the past year the Pacific 
Coast Tallow Renderers Association 
investigated the possibilities of reseach 
as a means of developing new markets 
for tallow and grease. A group of west- 
ern renderers subsequently formed Tal- 
low Research, Inc., in order to make a 
unified industry-wide effort to alleviate 
the renderers’ critical position. 

Following discussions at Stanford 
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Research Institute, Tallow Research, 
Ine. established a project at the In- 
stitute to study the conversion of tal- 
low and grease into useful chemicals. 
This research has pointed to a way of 
converting by nitric acid oxidation a 
major constituent of tallow, oleic acid 
of commercial grade, into pelargonic 
and azelaic acids. Both of these acids 
are in great demand for lubricants and 
plasticizers. 

The Institute’s scientists are also 
considering the manufacture of deter- 
gents from tallow and are conducting 
a biochemical study on various grades 
of tallow and grease in poultry rations. 
The photos show some of the equip- 
ment and laboratory personnel at work 
on fat and oil problems at Stanford 
Research Institute. 

The nationwide problem of finding 
ways to increase the use of tallow and 
grease has led the National Renderers 
Association to consider starting a suit- 
able research program. Stanford Re- 
search Institute has been requested, 
through Tallow Research, Inc., to pre- 
sent its ideas on how the problem 
should be attacked. The following para- 
graphs outline one approach to the 
problem. 

A comprehensive program should be 
undertaken immediately. It should com- 
bine short-term and long-term re- 
search. Short-term research would in- 
clude several studies of how tallow (as 
is, or slightly modified) could be uti- 
lized. The long-term research would be 
a continuing study with the aim of de- 
veloping new products and new uses 
for existing products that can be made 
from fats. Both types of research are 
important an- should be carried out 
at the same time. From a practical 
viewpoint, however, short-term research 
should receive first priority because the 
promise of early help is greater. The 
greatest potentialities for increased 
consumption of animal fats lie in using 
them as is. A good example is the re- 
search being supported by the U. S. 
Department of Avrriculture at the 
American Meat Institute Foundation 
on the value of fat in dog and poultry 
rations. This particular research may 
lead to a large-scale new use for tallow 
or grease. 

It is important to avoid duplication 
of research efforts; however, there are 
occasions when confirmation or elabora- 
tion of results is beneficial to a rapid 
application of research results. Stan- 
ford Research Institute feels that a 
case in point is the work on fat in dog 
and poultry rations. It is, therefore, 
suggested that results of the AMIF 
should be confirmed and _ elaborated 
wherever necessary. The cooperation of 
AMIF would be sought in this pro- 
posed study. If the results already 
obtained are confirmed in further 
studies, the results of two independent 
laboratories should accelerate plans for 
the incorporation of fat in dog and in 
poultry rations. 


Such a program of research in con- 
nection with poultry rations might be 
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designed to answer the following ques- 
tions: : 

1. Will tallow or tallow plus an anti- 
biotic feed supplement added to chick 
rations at a level of 6 per cent, pro- 
duce a significant increase in the 
growth of chicks as compared with 
controls ? 

2. Will inedible tallow produce com- 
parable growth as compared with the 
results obtained with the same amounts 
of white grease? ; 

3. Will the food efficiency of chicks 
receiving tallow increase over that of 
controls not receiving such supple- 

ent? 

" Geder this program, day-old chicks 
would be fed a commercial poultry ra- 
tion plus tallow of different grades for 
a period of 10 to 12 weeks. The ratio 
of carcass weight to total live weight 
and the pounds of live and dressed meat 
produced per pound of feed would be 
calculated. 

Other short-term projects might con- 
centrate on the important physical 
characteristics of tallow and grease 
and evaluate critically all possible uses 
of these materials in their “as is” con- 
dition. Ways of improving the materi- 
als should be sought. It is believed that 
a survey of research staffs, producers, 
and consumers of tallow and grease 
would uncover many other short-term 
research studies which might lead to 
profitable markets. 

The potentialities of long-term re- 
search should not be underestimated 
because research of this type offers 
both an opportunity of increasing the 
market for fats and of developing 
products that have more worth than 
the original fat raw materials. The 
projects being carried on or presently 
under consideration at Stanford Re- 


search Institute for Tallow Research, 


Inc., are examples of this type of re- 
search. These projects include: 

The study of a new process to pro- 
vide a chemical from tallow and grease 
which has an existing but unsaturated 
and growing market. This process will 
convert oleic acid into azelaic and 
pelargonic acids. 

The preparation of food supplements 

















1. Abe Lieberman, Wheatland Rendering Co., Wheatland, Wyo., with J. B. Abney, Consolidated 


Chemical Industries, Inc., San Francisco, 


2. S. A. McMurray, Merrill Lynch, Pierce, Fenner & Beane, Chicago, and James C. Taylor, 


Pacific Coast Vegetable Oil Co., San Francisco. 


3. Willibald Schaefer, Willibald Schaefer Co., St. Louis, and R. T. Mason, Consolidated Chemi- 
cal Industries, Inc., San Francisco. Mason ably handled arrangements for the NRA convention. 
4. Edward Pygeorge, West Coast Soap Co., Oakland, Cal., and W. J. Gieszel, Maricopa 


Tallow Works, Tempe, Ariz. 


5. S. Heller, Denver Rendering Co., Denver, and R. D. Masters, Baker Rendering Co., L. A. 


which will be new materials but repre- 
sentative of classes of products which 
have rapidly expanding markets. The 
preparation involves the conversion of 


FIG. 2: Fats and Oils Research Laboratory at Stanford Research Institute 
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tallow or tallow derivatives into prod- 
ucts which have a balance of hydro- 
philic and lipophilic properties (water 
and fat loving). Certain antibiotics 
with these properties already have 
large sales as animal food supplements. 


The preparation of detergents which 
will be fat-based and may have prop- 
erties different from synthetic deter- 
gents presently marketed. The methods 
of producing such compounds are 
known. The products to be prepared 
would have a balance of non-ionic and 
cationic groups which may well offer 
special valuable properties. 

Much of the above planned work is 
still far from completion. The projects 
are mentioned primarily because they 
represent the kind of research that 
holds promise of relieving the serious 
supply and demand situation now faced 
by the tallow and grease industry. If 
research can develop new markets for 
competing products, there is every rea- 
son to suppose that it can also provide 
new outlets for tallow and grease. 





Flotation is One Way to 
Meet Waste Problems 


The Speaker: 


L. S. FARRELL 


Process Engineers, Inc. 


ECAUSE of the close similarity in 
B their composition, and of the joint 
interest by the two industries in 

its solution, the problem of rendering 
plant and meat packing plant waste 
treatment may be considered as one. 
Wastes from both industries contain 
principally fats and proteins in the free 
and emulsified state. From the stand- 
point of treatment, this is fortunate, as 
will be discussed later in this paper. 
Packing plant wastes, due to the pres- 
ence therein of more or less blood from 
the killing floor, as well as manure from 
the stockyards and evisceration process, 
combined with a much higher relative 
volume of flows per ton of end products, 
will usually present a more serious 
problem of treatment than will render- 
ing plant wastes. ; 

Before going into the actual process 
of waste treatment, we might first dis- 
cuss the reasons for so doing. The basic 
reason for treatment of waste flows 
from your industry is probably in one, 
or all of the following: 

1. Pollution control. 

2. By-products recovery. 

3. Water conservation. me 

Of these three reasons, probably the 
first is of most immediate significance 
because of the “pressure” being applied 
by local, state, and federal authorities. 
Many of our states have had statutes 
for 50 years and more prohibiting pol- 
lution of our streams by “waste mat- 
ters.” Fortunately, or unfortunately, 
depending on the viewpoint, it has. not 


PROCESS PRESSURE FLOTATOR INSTALLATION AT 
PETERSON MANUFACTURING CO., LOS ANGELES 


been until very recent years that these 
authorities have been granted police 
powers to enforce these regulations. 
Transmittal of certain water-borne dis- 
eases from man to man, and even ani- 
mal to man, is possible by the medium 
of public water supplies with their 
source from a polluted stream. Modern 
methods of water purification have 
largely eliminated or reduced the inci- 
dence of water-borne diseases in man, 
although the authorities are still con- 
cerned over the degree of pollution ex- 
isting in the streams used as a source 
of domestic water supplies by many of 
our cities. However, of special concern 
to the rendering and meat packing in- 
dustries is the possibility of transmit- 
ting disease from animal to animal by 
their drinking of infected water. It is 
possible for bacteria, viruses and para- 
sites from infected animals to survive 
in the waters of streams accessible to 
livestock for watering places. Thus the 
discharge into streams of wastes con- 
taining paunch manure and washings 
from viscera and hides may account for 
epidemic diseases in livestock. 

The public health authorities are 
further interested in pollution of our 
streams and lakes because of its effect 
on the value of these waters for recrea- 
tional purposes. Waters used for swim- 
ming or bathing should be essentially 
of drinking water quality from a bac- 
teriological standpoint. For this reason, 
swimming is prohibited in certain 
streams,.even at ocean.beaches because 


of existing gross pollution. State fish 
and game commissions are concerned 
with stream pollution as it affects the 
survival of fish and wild life, commer. 
cially as well as recreationally. Organic 
matter from municipal and industria] 
wastes may deplete the dissolved oxy- 
gen in streams or lakes, preventing the 
survival of game fish therein. The say. 
ing about a stream purifying itself jp 
“so many miles” is an old wives tale. 
This may have been true of a ye 
slightly polluted stream, not subject to 
re-pollution by downstream industria] 
or municipal wastes. A good example 
of extreme pollution is the Mississippj 
River. Some 25 years ago it was your 
speaker’s privilege to have been a part 
of a pollution survey of this river below 
the Twin Cities of Minneapolis and §¢, 
Paul. For many years the domestic 
sewage from these cities, along with 
wastes from a number of meat packing 
and processing plants, was discharged 
to the river without treatment. Solids 
settling to the bottom, especially behind 
dams and at points of low velocity of 
flow, became septic and gases produced 
would float large masses of solids to the 
surface. Within the limits of the two 
cities, bathing and even boating was 
unsafe. Even rough fish such as carp 
could barely survive. Some 40 miles be- 
low St. Paul the river enlarges to form 
Lake Pepin, from 2 to 5 miles wide and 
25 miles long. At one time this lake 
had been a famous resort center, noted 
for its boating, bathing and fishing. | 
Commercial shell fishing had been a 
profitable industry. All these were at 
that time a memory of the past, due to 
the state of gross pollution existing. 
However, since the construction of ade- 
quate waste treatment facilities, the 
river has now “come back” with resto- 
ration of its recreational and commer- 
cial value. This example may be an 
extreme case. However, as many ren- 
dering and meat packing plants were 
originally located along streams for 
convenience in disposing of waste, the 
concern of health and pollution authori- 
ties with the problem can be realized. 
Stream pollution is just-.one of the 


TOP VIEW FLOTATOR INSTALLATION: FATS AND 
PROTEINS BEING DISCHARGED BY SKIMMING ARMS 
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aspects of the problem. Where wastes 
are discharged to sewers the problem is 
closer to home, in that grease and solids 
depositing in the lines can cause stop- 
page with resultant costs for sewer 
cleaning, and even temporary shutdown 
of the industry. As the initial and 
operating costs of sewage treatment 
plants are proportional to the 
“strength,” as well as the volume of 
flows to be treated, the interest of local 
authorities who are responsible for the 
construction and operation of these 
‘plants can be appreciated. 

The second reason given for treat- 
ment of wastes, and the one of probably 
the most significance to your industry, 
is the potential recovery of fats and 
proteins. It has been proved that with 
the most modern processes available 
the value of these recovered materials 
can amortize the initial cost of equip- 
ment and, in many cases, actually show 
a sizeable return on the investment. 
Actual figures on the economy of waste 
treatment will be given later. 

While the third reason for waste 
treatment, water conservation, may not 
seem of importance at the moment, it 
should be given serious consideration. 
Our natural surface and underground 
water resources, especially those avail- 
able at or near metropolitan areas, are 
depleted. We might even say exhausted 
to the point where industry can no 
longer drill another well or even install 
a larger water line and meter from a 
municipal water supply. In coastal 
areas, as well as inland, it would seem 
far more practical to utilize to the full- 
est extent these resources by treatment 
and re-use, rather than go to the ex- 
pense of going hundreds of miles to 
available sources, or even considering 
use of treated sea water. The actual 
demand for water for drinking purposes 
is less than % per cent of our total 
water consumpiton. Why then should it 
be necessary to provide water of drink- 
ing quality for the other 99% per cent? 
Although the idea would be frowned on 
by health authorities, it is conceivable 
that some day our larger cities may 


INSTALLATION AT 
WESTERN CALIFORNIA PRODUCTS, SAN FRANCISCO 


have two separate distribution systems, 
one for drinking water and the other 
for domestic and industrial use. An ex- 
ample of extreme water conservation 
exists along the Ruhr Valley in Ger- 
many. Much of the drinking water, as 
well as that used by industry, is ob- 
tained from this river, using slow sand 
filters and chlorination for purification. 
Industrial water, after treatment by 
the industry, is returned to the river. 
Only domestic sewage, after treatment, 
is discharged to another watercourse. 
Although it is hard to conceive, there 
are hydro-electric plants generating 
power in the daytime for peak indus- 
trial use, and at night pumping the 
water back “upstairs” for re-use on the 
following day. To maintain certain 
minimum flows in the Ruhr during dry 
seasons, water from the Rhine River is 
pumped back to the upper Ruhr Valley, 
assuring adequate supply for municipal 
and industrial use. 

In your own field, a prominent soap 
company, which was desirous of con- 
structing a plant in southern California, 
found that insufficient fresh water was 
available for its needs. However, by 
installation of an efficient system of 
waste treatment, it is now. operating 
with a daily saving of several million 
gallons of water, as well as recovering 
valuable fats and oils from the waste 
flow. Here in San Francisco, Western 
California Products Co. is re-using 
treated waste water in operation of 
its barometric condensers and hasher- 
washer. At Los Angeles the Luer Pack- 
ing Co. is using treated waste water in 
the condensers and_hasher-washer, 
thereby reducing the drain on its well 
supply. Where wastes are disposed of 
to the sewer, many cities charge indus- 
try on the basis of volume as well as 
the “strength” of these wastes. Thus, 
by treatment and re-use, the costs of 
disposal to the sewer can be reduced. 

In a discussion of the problem and 
processes involved in the treatment of 
waste flows from your industry, it is 
essential that the terminology and 
laboratory tests used be defined and 
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TOP VIEW OF FLOTATOR-CLARIFIER AT JAMES 
ALLAN & SONS IN SAN FRANCISCO, CALIF, 


described and their significance ex. 
plained. In sanitary analyses, results 
are usually expressed as “parts per 
million’—PPM. This amounts to one 
thousandth of a gram in one liter—1,000 
cubic centimeters of water, 1 Ib. in a 
million Ibs., or, as one gallon of water 
weighs 8.34 lbs., one PPM is 8.34 lbs, 
of any substance in one million gallons 
of water. 

The most significant tests used in the 
analysis of rendering and_ packing 
plant wastes are suspended solids, set- 
tleable solids, total grease, and bio- 
chemical oxygen, which is hereafter re- 
ferred to as BOD. The test for hydrogen 
ion concentration (pH), a measure of 
the acidity .or alkalinity of the waste, 
is sometimes of assistance, especially 
if chemical coagulants are used in 
treatment processes. Procedures for 
these tests are all as given in “Stand- 
ard Methods For the Examination of 
Water and Sewage” as published by the 
American Public Health Association 
and the American Water Works Asso- 
ciation. 

Suspended solids are determined by 
filtering a portion of the waste through 
a Gooch crucible containing an asbestos 
fibre mat. The crucible is dried and 
weighed before and after the filtration 
process. From the portion of sample 
‘used and the increase in weight of the 
crucible, the suspended solids are cal- 
culated. Their significance is in the total 
pounds of solids not in solution to be 
handled by a stream, sewer, or treat 
ment plant. 

Settleable solids are determined by 
allowing a one liter sample of the waste 
to settle for one hour in a tapered glass 
vessel known as an Imhoff cone. Re 
sults are here reported in cubic centi- 
meters per liter. Settleable solids aré 
of great importance in determining the 
effect of discharging the waste to 4 
stream or into a sewer, and the amount 
of solids to be removed by any “pri- 
mary” treatment. When discharged t 
a stream these solids settle to the bot 
tom in quiescent areas, forming sludge 
which on decomposition causes an odor 
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and floating scum nuisance such as was 
mentioned earlier. ce 

Total grease determination. Grease 
js defined as “that material which is ex- 
tracted from an acidified sample of 
sewage (waste) by petroleum ether.” 
Briefly, the process is to acidify a sam- 
ple, chill in a refrigerator, filter through 
a cotton disc on a filter paper, and dry. 
The cotton and disc are extracted in a 
Soxhlet apparatus with ether (petro- 
leum); then by evaporation in a 
weighed flask the residue is calculated 
as total grease. Some authorities are 
now differentiating between total and 
“free” grease. Grease in the “free” 
form causes the most trouble as it floats 
on streams, clogs sewers and upsets 
sewage treatment plants. If present in 
wastes in quantities sufficient to be of 
concern to authorities, grease is prob- 
ably being lost in quantities making its 
recovery worthwhile. 

It is hoped that by demonstration 
and description, biochemical oxygen de- 
mand or BOD can be more readily un- 
derstood. The ‘BOD of a waste is a 
measure of the amount of organic mat- 
ter contained therein, requiring oxygen 
for its destruction and consumption by 
bacterial action. There are two general 
types of decomposition or oxidation of 
organic matter by bacterial action, 
anaerobic—in the absence of oxygen, 
and aerobic—in.the presence of oxygen. 
Anaerobic decomposition takes place, 
for example, in the common cesspool or 
septic tank. The action is incomplete 
and produces noxious odors. Only aero- 
bic oxidation of organic matter is com- 
plete. As the presence of oxygen there- 
in is the basis of purification in streams, 
as well as in the more complete treat- 
ment of sewage and industrial wastes, 
the BOD test, by the definition as 
stated, will best indicate the strength 
of, or the amount of organic matter 
present in domestic and _ industrial 
wastes. 

The actual test consists in the deter- 
mination of the dissolved oxygen in 
water — initially essentially saturated 
with oxygen by aeration—in sample 
bottles containing varying dilutions of 
the waste water, after an incubation 


@ 


period of five days at a temperature of 
20° C. A “blank” on the water used for 
dilution is also incubated for the same 
period. The dissolved oxygen remaining 
in the various dilutions is determined, 
along with that of the blank. A dilu- 
tion is selected which indicates a deple- 
tion of 40 to 70 per cent of that present 
in the blank. The difference between 
the dissolved oxygen in the blank and 
that remaining in the selected dilution, 
times the dilution factor, gives the BOD 
of the waste. For example, after incu- 
bation a blank containing 8.5 ppm dis- 
solved oxygen, and a dilution of 1 cc 
of the waste water in 250 cc of dilution 
(blank) water contains 4.1 ppm dis- 
solved oxygen. The difference, 4.4 ppm, 
times the dilution factor of 250, gives a 
BOD of 1100 ppm. 

The BOD of the average domestic 
sewage is approximately 200 ppm. 
Based on an average flow of 100 gallons 
per capita per day, the amount of oxy- 
gen required to oxidize and stabilize the 
organic matter contained therein is 0.17 
Ibs. per day per capita. By comparison, 
it is not unusual for rendering and 
packing plant wastes to have a BOD of 
2000 to 5000 ppm. Assuming a plant 
with waste flows averaging 100 gpm for 
a 12-hour day, and a BOD of 2000 ppm, 
the organic load on a stream or sewage 
treatment plant would be equivalent to 
that from a city of 7000 inhabitants. 
The concern of health and pollution au- 
thorities with the necessity of treat- 
ment of these waters before disposal to 
sewer or stream may thus be realized. 
Referring back to the BOD determina- 
tion example, a dilution of 250 times 
was necessary to obtain a BOD of 1100 
ppm. A dilution of almost 500 to 1 
would be required for a BOD of 2000 
ppm. When waste flows are discharged 
to small streams, or even to back-waters 
of larger streams, it is easy to under- 
stand how these waters, initially satu- 
rated with oxygen, may be depleted to 
the 4 ppm minimum required for the 
survival of most game fish, or even to 
2 ppm dissolved oxygen, below which 
an odor nuisance may exist. 

Waste treatment processes fall into 
two general classifications: primary, 


and primary plus secondary treatment. 
Primary treatment can be fine screen- 
ing; plain sedimentation, such as in a 
conventional catch basin, cess pool or 
septic tank, or a relative new process 
known as pressure flotation. Secondary 
treatment, necessary only when a very 
high degree of treatment is required, 
can be either by “biological filtration,” 
or the “activated sludge” process. Since 
efficient primary treatment of rendering 
wastes will in most cases produce an 
effluent acceptable by the authorities 
for disposal to stream or sewer, we will 
confine our discussion thereto. 

The conventional catch basin may 
provide ample treatment if it is large 
enough to give a detention time of at 
least 30 minutes at peak flows. and the 
wastes contain a low percentage of 
emulsified fats and proteins, such as 
tallow wash water and caustic cleanup 
waters. If recovery by hand skimming 
is practiced, the labor involved, plus the 
increase in fatty acids due to infrequent 
skimming, must be considered. If re- 
covery of waste fats is not an item, 
mechanical screening with a vibrating 
or rotary type fine mesh screen can pro- 
vide, in many cases, the most economi- 
cal answer to the problem. If this 
method is used it is desirable to deliver 
to the screen a mixture of all grease 
flows with manure from the hasher- 
washer and hand cleaning operations. 
The manure acts as an absorbent and 
filter aid for the grease, helping to keep 
the screen clean and producing a better 
effluent. 

The pressure flotation system for 
treatment of rendering and meat pack- 
ing wastes has proved to be the most 
efficient method of “primary treatment” 
for by-products recovery, pollution con- 
trol and water conservation. As men- 
tioned early in this paper, rendering 
plant wastes, containing principally 
fats and proteins not in true solution, 
are ideally suited for highly efficient 
treatment by coagulation and flotation. 

The theory of pressure flotation is 
based on the fact that the amount of 
gas which a liquid will dissolve is di- 
rectly proportional to the absolute 
pressure thereon. For example, at sea 
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FOR RENDERING PLANT WASTE TREATMENT 


Chief Engineer Edward MacDonald states ‘Performance of Powers Accritem Temperature Regula- 
tors has been highly satisfactory on the 6 water heaters shown above as well as on booster heater 
for dishwasher and for controlling cooling of condensate before discharge to sewer.’ 


POWER 
: | 


WATER TEMPERATURE 
CONTROL 


ACCRITEM Regulators were selected for LEVER BROTHERS 
beautiful modern building on Park Avenue in New York City. The 
air conditioning system here is also Powers controlled. 

Water heaters in more and more prominent buildings are being 
equipped with Powers Accritem Regulators because of their — 


POWERS 
3-Way 
FLOWRITE 
Water Mixing 
VALVE 
Used on two 
heaters above 


Important Features that Give Better Control 
and Lower Maintenance 


© Adjustable Sensitivity and over-heat protection. 
© Calibrated Dial temperature adjustment. 


© Simple, Rugged Construction withstands vibra- 
tion and insures years of reliable service. 


Temperature Ranges 50-250° F. and 150-350° F. 


Easy to Install. Requires 15 lb. supply of com- 
pressed air or water for its operation. 


Small Size—regulator head is only 27%” x 35%", 
sensitive bulb is 12” long with 14” I. P. S. 
connection. 


Bulletin 316 gives full details 


Call Powers for aid with your problems of temp- 
erature control. Our more than 60 years of experi- 
ence may be helpful to you. Whether you want a 
simple self-operated regulator or thermostatic 
water mixing valve or a pneumatic control system 
with recording controllers. ..contact Powers. 
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WATER HEATERS 


AT LEVER HOUSE 


New York City 


Architects: Skid 
Owings & Merrill 


ic 


Consulting Engineers: 
Jaros, Baum & Bolles 
Contractor: Gillman- 
Rous-Pesce Corp, 


One of 
Lever BrothersCo. 
Famous Soaps 


Unsurpassed for reliability and power to 
operate large or small diaphragm valves 
controlling Water Heaters, Heat Ex- 
changers, Jacket Water Cooling for 
Diesel Engines or Air Compressors and 
many Industrial Processes. 





POWERS POWERS 
ACCRITEM REGULATOR TANK THERMOMETER 
<—HOT WATER 
POWERS = 
FLOWRITE 


STORAGE 
WATER HEATER 


OR WATER SUPPLY 








POWERS 

| Single Seat 

FLOWRITE 
VALVE 
Used on 

4 heaters 
above 


Skokie, Ill. @ Offices in Over 50 Cities, See your phone book @ Established 1891 
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TOP: Ralph Van Hoven of Van Hoven Co., 
Inc., St. Paul, and Kirk Mendenhall, North 
Platte Rendering Co., North Platte, Neb. 
BOTTOM: Louis Ottone, Salinas Tallow Co., 
Salinas, Cal., and E. V. Walloch, Wilbur-Ellis 
Co., Los Angeles. 


level and a temperature of 70° F., water 
will dissolve approximately 2 per cent 
of air by volume. At 15 lbs. pressure 
the solubility is approximately 4 per 
cent and at 30 lbs. is 6 per cent. 

When the pressure is released to at- 
mosphere, the volume of air or gas 
present above saturation is released and 
comes from solution in the form of ex- 
tremely fine bubbles. These bubbles 
attach to suspended matter present in 
waste waters and carry these solids to 
the surface as “float” for removal by 
skimming. This action may be com- 
pared to mechanical screening, with 
the rising mass of bubbles correspond- 
ing to a screen with an infinite number 
of infinitely small openings. 





LABORATORY DATA ON PROCESS 
PRESSURE FLOTATOR INSTALLATION 
PETERSON MANUFACTURING COMPANY 

LOS ANGELES, CALIF, 
Flotator Skimmings 


Moisture Free Basis 
Moisture Crude Protein Crude Fat 
Per Cent Per Cent 
23.88 56.7 
19.38 60.8 
19.38 58.5 


Efficiency in Fat and B.0.D. Removal 
Total Fat Per Cent 
Influent Effluent Removal 
270 PPM 93 
Nil 99+ 


5-Day Bio-Chemical Oxygen Demand 

5-28-52 6800 PPM 470 PPM 93 
Above analyses indicate a recovery of 40 Ibs. 

combined fat and protein per 1000 gallons treated. 


PROCESS FLOTATOR-CLARIFIER 
INSTALLATION 


Following results obtained at a West Coast meat 
Packing plant, killing and cutting operation only. 
Influent Effi t Ret al 
nfluen uen 
Grease (ether-soluble) 4360 ppm 170 ppm <i 
Suspended solids, ppm 6270 * 440 93 
Biochemical Oxygen 
Demand—5-day, 
20° ©. ppm 325 1480 54.5 
gia ne bo ng a recovery of 35 lbs. of 
r allons t rh) 
i wc She Pm reated or a total of 1675 


~ The National Provistoner—November. 29, 


To assist in removal of solids pres- 
ent in an emulsified condition, a coagu- 
lant such as alum is introduced to the 
waste flows. Where an efficiency of 70 
per cent may be expected using air 
alone, grease recoveries of 95 per cent 
or more may be obtained by use of co- 
agulants. ‘ 

The process pressure flotation system 
consists essentially of the following: 

1) Catch basin; 2) process pump; 
3) retention tank; 4) the flotation unit; 
5) coagulant feeding system, and 6) 
controls. 

The catch basin is utilized to blend 
all waste flows containing grease and 
recoverable proteins. The capacity of 
this basin need not exceed 10 minutes 
storage at peak flows. Sanitary sewage 
and manure should be handled separate- 
ly to avoid contamination of recovered 
by-products. For this reason, the gut 
hasher should be provided with a shal- 
low basin provided with a skimming 
baffle. Manure is retained behind this 
baffle and grease overflows to the catch 
basin. 

Plan on page 19 shows a pneumatic 
control device is installed in the catch 
basin on the downstream side of the 
skimming baffle. This controller func- 
tions to control waste flows and coagu- 
lant feed in proportion to volume of 
waste flows. The flow is from the catch 
basin into the process pump, air and 
coagulant being added to the suction 
line, through the flow control valve and 
thence into the retention tank where 
undissolved air is liberated. The dis- 
charge side of the retention tank is 
provided with a back pressure valve 
and control to maintain pressure for 
solution of air. Leaving the back pres- 
sure valve, the flow enters the Flotator 
at atmospheric pressure and the dis- 
solved air is liberated and carries solids 
to the surface as “float” for removal by 
the skimming arms. The Flotator is so 
constructed that. the wastes must. travel 
a maximum distance at minimum veloci- 
ties to give a “float” with a minimum 
moisture content. The mechanism driv- 
ing the skimming arms also operates 
sludge rakes for collection of heavy 
solids which may settle. The clarified 
water flows under the scum baffle and 
then up and over a circular V-notched 
weir for disposal or re-use in barometric 
condensers and the _ hasher-washer. 
Where maximum solids removal is de- 
sired the Flotator proper is replaced by 
the Flotator-Clarifier, as shown in the 
photograph of the James Allan & Sons 
installation. In this unit flotation and 
grease recovery take place in the center 
compartment with the flow thence into 
a settling compartment for removal of 
any solids not reclaimed in the “float.” 

Laboratory analysis indicates the 
high efficiency in removal of grease, 
suspended solids and BOD which can be 
obtained by the pressure flotation sys- 
tem. Only a detailed study of each indi- 
vidual plant, involving determination of 
waste volume, the amount of solids and 
organic matter contained therein, and 
the degree of treatment desired or re- 
quired, will indicate whether or not 
additional facilities are necessary. 


1952 


1. John J. Rowe of Procter & Gamble, with 
M. Gurewitz, Washington Rendering Co., Los 
Angeles, California. 

2. Mr. and Mrs. George G. Swingle, C. W. 
Swingle & Co., Lincoln, Neb. 

3. E, J. Pliescott, The Eastern Shore Render- 
ing Co., Cambridge, Md., and A. T. Berger, 
Wilbur-Ellis Co., San.. Francisco, compare 
notes about conditions on the East and West 
coasts. 

4. Paul D. Sachter, Utah By-Products Co., 
Ogden, Utah, and P. H. Soble of Utah By- 
Products Co. 





Conveyors Supplant Hands 
From Drum to Feed Mill 


The Speaker: 


J. F. BERTUCCIO 
J. C. Corrigan Co., Inc. 


is to reduce handling from the time 

the raw material is received at the 
rendering plant, and to speed its move- 
ment through processing. The best way 
to handle material is not to handle it at 
all. The ideal can be approached 
through efficient use of conveyors with- 
in minimum floor space. 

A typical conveyor application con- 
sists of four units: 

1. A conveyor to receive green ma- 
terial and move it to the hog. 

2. A conveyor to feed the hogged 
raw stock to the cookers. 

8. A conveyor to move the cooked 
cracklings to the presses. 

4. A conveyor to move the crackling 
cake from the presses to the mill room. 

Under such a setup, once the raw 
material is dumped on the first con- 
veyor it automatically travels to the 
mill room without any manual handling. 

The unloading platform is at the 
same level as the floor board of the 
collection trucks and as the raw stock 
is brought into the plant the drums are 
rolled from the platform to the scale 
and the material is weighed. Sorting 
pans (No. 1) can be installed at the re- 
ceiving end of the 30 ft. long and 30 in. 
wide steel apron conveyor (No. 2) so 
that a visual check can be made on raw 
stock. Only one man is required to 
empty the drums onto the conveyor. 
This conveyor is built to handle bones, 
shop fat, suet, offal and chicken mate- 
rial and is constructed so tightly that 
spillage of fine material is prevented. 
Also, when the drums are emptied the 
water runs off the conveyor and does 
not find its way into the cooker to add 
to the cost of cooking the raw stock. 
The conveyor has a capacity of 20 tons 
per hour and can handle bulk as well 
as drum material. 

The grease steamer is placed as 
close to the unloading platform and 
scale as possible to avoid handling 
grease drums any more than is neces- 
sary. The steamer melts the grease and 
delivers it to a receiver for settling. A 
drum or barrel washer can be installed 
close by so that as the containers are 
emptied they can be placed in the 
washer. 

At the head end of the apron conveyor 
where the material discharges to the 
hog (No. 3) there is a hood of sufficient 
size to permit large bones and rib 
racks to move into the hog without 
plugging up the chute or hog intake. 


Tist primary purpose of conveyors 


When the system is in operation a sig- 
nal light or buzzer, located close to the 
man who empties the drums, indicates 
when to start emptying drums and 
when the cookers are ready to be filled. 

From the discharge point under the 
hog a 20-in. wide enclosed scraper con- 
veyor (No. 4) extends to a point over 
the cookers (No. 5). This conveyor runs 
horizontally, then on an incline to a 
point about 7 ft. above the floor, then 
horizontally across the top of the cook- 
ers. The conveyor moves the material 
that has been hogged to points over the 
cookers where it is discharged through 
openings in the conveyor to swivel 
chutes that feed the cookers. These 
openings have a gate which is operated 
with a chain wheel by the man at the 
cooker level or they are operated by a 
hand wheel by a man at the loading 
level. The chutes are swiveled to per- 
mit them to be turned away from the 
opening in the cooker when it is neces- 
sary to shut the charging door. 

In some cases the chute is directly 
connected to the cooker charge opening 
and material is fed into the cooker with- 


out locking the door each time the mp; 
is filled. A double pan conveyor 
turn corners at each end is usually em. 
ployed so that material can be collegta 
on the top pan and delivered to the bot. 
tom pan or vice versa. 

From each cooker the cracklings ay 
discharged into a combination 
ated hopper, with gate, and tallow drain 
pan (No. 6). The tallow flows into the 
drain pan and, by opening the gate jy 
the hopper, the drained cracklings a» 
fed into the run-around conveyor, Th 
run-around conveyor (No. 7) carries 
the material up and around to o 
leading into a series of chutes (No, §) 
which connect with an equal number of 
presses (No. 9). The upper and lowe 
level horizontal runs are both 38 & 
long; vertical runs are 14 ft., making 
the total footage 104. 

Each opening in the run-around ¢op. 
veyor has a gate leading to the chute 
that feeds a press and is controlled by 
the pressman. A push button station 
next to the presses allows control of the 
flow of material into the presses, Asa 
press is filled the material by-pasges 
the opening and then moves back 
through an overflow chute and starts 
around the circle again. Not only is the 
movement of the cooked cracklings ex. 
pedited but they are not allowed t 
stand and cool off. 

This type of conveyor is self-support- 
ing and can be installed within a very 
limited cross section area. It can also 
be used for elevating material from one 
floor to another for discharge into a 
storage bin. It is a double chain con- 
veyor enclosed in a heavy steel casing 
to keep material from getting on the 
chain and has a channel track to keep 
the chain in position. The conveyor has 

(Continued on page 28) 
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ONE SETUP FOR A CONVEYORIZED RENDERING PLANT 
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OLD BALDY HOG SCALD 


time by as much as half! 
OLD BALDY 

sens toughest 

come THE ROOTS. 

helpful in the “hard hair’? season. 

‘Loosens scurf and dirt, too, so that the hog 

scrapes smooth and clean. You'll be delighted 

with the finish on your hogs. Guaranteed 
unconditionally ! If you’re not already using 

OLD BALDY, order a trial supply today. You can’t 


10-lb. Carton, per lb. 
50-lb. Drum, per lb 
100-Ib. Drum, per 
300-lb. Bbl., per lb. 


BIG VALUE 
DEHAIRING MACHINE 


For i hog packer. Does a quick, 

thorough job on any size hog. 48 scrapers. This ma- 

ad hard usage, yet is priced just 

Complete with 2-HP 

-phase current, ..  -$750. For single- 

phase current, only..- .$785. Casters available as 
extras. Let us give you full information. 


e the sma 








CUTTING HEAD 


RAZEX Electric HOG SCRAPER 


A mechanized hand used either for finishing 
work after machine deh ing, rap- 
ing job. irli bla 
pristles out whole, oF 
surface. Point i 
around eyés, rs 
away loos hairs an 


e 
No. 1236. (Includes iS) 


KOCH GAMBRELING TABLES 


This all-steel, rigid, welded 
‘ot easier, and boost your production. 
, to fit your dehairing machine of scalding 
-off chute can be installed at either end. 
slightly curved to make turning the 


Ma. i. 
up to 5-ft 


x 5-ft., any height 
$195 
other models available. 





KOCH HOG SCALDING VATS" 


Made of heavy steel, reinforced and welded. Efficient 
throw-out cradle. — Bottom slopes to drain for quick 
and 3-Hog sizes, 


No. 818 — (Iilustrated). One-hog Vat, complete with 
built-in burner for any kind OF GAB. ccecescreee’® $228 


KocH~?““ 
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KOCH ENGINEERING 
SERVICE—FREE: 


KOCH has helped thousands 


you choose 

ive arran the most up-to-date 

methods. no charge, 1° obligation for this 
service. Tell us your problem! 





KOCH SU PPLIES, 2520 Holmes St., Kansas City 8, Mo. 


LJ 
a 
4 Please rush me 
Seti ie No 
Without obligation, please send me full information on: 
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New Facts Uncovered on 


Animal Protein Values 


The Speaker: 


DR. O. H. M. WILDER 


American Meat Institute Foundation 


HERE are many things to be con- 

sidered if we cover the whole list of 
the latest research and developments 
in the animal protein field. Research in 
nutrition has made some remarkable 
additions to our knowledge of what 
animals need for good health and thrift, 
but no sooner do we use some of the 
newer developments that increase the 
rate of growth and production of farm 
animals than we hear of one or the 
other disease making alarming head- 
way that threatens to cancel the nu- 
tritional advantages. Nevertheless, I 
am happy to be able to report to you 
that positive gains have been made. 

During the past year, we have had 
examples of what can happen when 
disease breaks out. The rapid spread of 
anthrax through some of the midwest- 
ern states had a far-reaching effect on 
the use of animal proteins and bone 
meal because the mode of entry of the 
anthrax into this country appeared to 
be in some contaminated bone meal that 
was imported from abroad. There was 
never any indication that domestically 
produced materials were in any way in- 
volved except as they had been mixed 
with some of the contaminated ma- 
terials. 

It is not minimizing the importance 
of nutrition research to say that new 
discoveries are of things that have al- 
ways existed. So have principles of 
gravity, light, and every other physical, 
chemical, and biological force, always 
existed. Our present day civilization 
has been largely brought about by men 
who have discovered and demonstrated 
the laws of nature, permitting mankind 
to harness them in his service. 

The unidentified chick growth factors 
that are currently being studied by 
workers at Beltsville, the University of 


LEFT: Fred W. Stothfang 
and C. Oscar Schmidt, presi- 
dent, Cincinnati Butchers’ 
Supply Co., Cincinnati, with 
Charles Hawley and R. A. 
Hawley, Meat Packers Equip- 
ment Co., Oakland, Cal. 
RIGHT: Dr. L. M. Richards 
and Dr. R. D. Englert of 
Stanford Research Institute, 
Stanford, Cal., with Lloyd 
Hygelund, Crown By-Prod- 
ucts, San Jose, Cal. 





Maryland, Cornell university, and other 
places, are factors that have always 
existed in animal proteins and have 
been responsible, among other things, 
for the performance that we have had 
over the years from meat scrap and 
tankage. The new factor appears to be 
important for chick growth—important 
enough to stimulate some workers to 
try to isolate it. The next step then 
would be to produce the factor syn- 
thetically or to make low-cost concen- 
trates of it. It no doubt will take its 
place eventually in the family of vi- 
tamins and may be available in pure or 
concentrated form for use in the for- 
tification of feeds. But every vitamin 
or other growth factor that is added 
to a feed in pure or concentrated form 
adds to the cost of that feed; and, in 
the end, it will only be used if it is eco- 
nomical to do so. 

Animal proteins have an advantage 
in containing quite an array of growth 
factors, including vitamin B», riboflavin, 
niacin, and the newer unidentified fac- 
tor in combination with other nutrients 
at a price that is not high when we con- 
sider all of the nutrients that they sup- 
ply. 

It has been known for a long time 
that small amounts of certain fatty 
acids were necessary in the diet of 
poultry and swine but these acids 
seemed to be needed in only extremely 
small amounts. From time to time, re- 
ports have been published indicating 
that higher levels of fat were beneficial 
in a ration but the data have been very 
conflicting due to different types of 
rations used, amounts of fat added, and 
the kind of response looked for. The 
cost of the fat has usually been higher 
than the price of the feed so tallows 
and greases have not been used in 
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feeds to any large extent, although 
some types of dog food have contained 
added fat for several years. Whatever 
the effect of fat or fatty acids in py. 
trition, it is significant that meat Scrap 
and tankage contain fat and will supply 
enough of this element for an anima)’s 
needs. 

One of the uses of fat in a chick 
diet is to counteract an inhibitory chick 
growth factor found in some samples 
of alfalfa meal. The alfalfa is such 
an excellent source of nutrients that 
it will continue to be used, but a cer. 
tain percentage of alfalfa meals seem 
to contain this factor that tends to in. 
hibit chick growth. There has been 
some evidence that the culprit is a sq. 
ponin, which may be counteracted by 
feeding cholesterol, or better yet by 
cholesterol and fat in combination. Cho- 
lesterol is too expensive to use as such, 
and might not be desirable anyhov, 
but fats contain cholesterol, as do meat 
scrap, tankage and blood meal. The 
feeding of these products will help 
counteract the alfalfa chick growth in- 
hibitor. 

Meat scrap has been found to contain 
from 200 to 400 milligrams cholesterol 
per pound, and blood meal contains 
from 3 to 6 times as much (about 1240 
mg. per pound). 

Table 1 shows some data that were 
obtained in our laboratory when a sam- 
ple of alfalfa meal was fed at a 15 
per cent level. This probably represents 
an extreme case in that it was the 
poorest sample of alfalfa meal that we 
have encountered. Mortality ran very 
high—so high that growth data were of 
no significance. It is important to note, 
however, that mortality was reduced 
when cholesterol or material contain- 
ing cholesterol were fed along with fat. 

TABLE 1 
Chick Feeding Tests—High Alfalfa Rations 


Supplement Mortality % 
None (15% alfalfa ration)? 69 
Bis + antibiotic 56 
8% Meat and bone scrap 50 
0.4% Cholesterol 6 
4.0% Lard 50 
Lard + cholesterol 12 
Lard + meat and bone scrap 12 
Lard + 2% blood meal 0 


1Basal ration for cholesterol studies was com- 
posed of grd. yellow corn 49.3, dehydrated alfalfa 
meal 15, soybean oil meal 26.0, corn gluten meal 
5.0, limestone 2.0, steamed bone meal 2.0, iodized 
salt 0.5, vitamin A & D oil 0.2, plus manganese 
and B-vitamin supplement. 


Table 2 shows data that are typical of 


that usually obtained when the high 
alfalfa ration is fed to chicks. In these 
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’ put your pork \ 
sausage in NoJax! \ 
keep your peeling 


\\ 


\ lines at capacity, 





and, of course, 
since they’re skinless, they’re 


"Sure to be Tender” 


Ask your Visking representative, 
or write direct for full details. 


the weSKi Le corporation 


6733 West 65th Street + Chicago 38, Illinois 
In Canada: Visking Limited, Lindsay, Ontario 
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Making Skinless fresh Pork Sausage 
keeps the equipment you now have 
busy during seasonal frankfurter slack 
. .. keeps peeling crews intact 

and going strong. You use the same 
economical, easy-to-link Visking 
NoJax casings. 


Skinless fresh Pork Sausage has a 
special consumer appeal that means 
bigger sales, more impulse sales. 
Skinless Pork Sausage looks leaner, 
red meat particles show up exceptionally 
well. Made the Visking way, in 
NoJax casings, your product will not 
fall apart in frying. Each sausage 

has uniform size and shape, with a 
smooth surface. They’re easily 
packaged, and won’t stick or mash 
together. Skinless fresh Pork Sausage 
is a natural unit package item. 
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International Salt Company's 
Industrial Engineers Will 
Show You How to 


PROFIT BY 
THESE 4-WAY 


SALT SAVINGS 





If your company uses salt, it will pay you to call on Inter- 
national Salt Company’s Industrial Division. 

Without obligation to you, this experienced staff of ex- 
perts is at your service to inform you on latest salt devel- 
opments in your field and to help on all phases of salt 
handling and storage, brine making, and salt and brine 


1. SAVINGS ON STORAGE by cn- 
gineering the most efficient and compact 
salt storage system to fit your situation. 





2.. SAVINGS IN LABOR by reduc- 


ing effort and supervision involved in salt 
or brine handling. 


3. SAVINGS ON WASTE through 


accurate salt measurement and elimina- 
tion of spillage and spoilage. 


uses. They can help you save money four ways—and, on 
the record, the savings can be substantial. 

A Complete Service 
International Salt Company’s Industrial Division is main- 


tained as a service to industry by one of America’s fore- 
most salt producers. 


This company produces all types of salt and operates 
from strategically located mines and refineries. The scope 
of its operation necessitates familiarity with latest salt 
developments in every field, many of which have been 
pioneered by International Salt Company. 


4, SAVINGS IN USE. Research and 
field work with hundreds of industries in 
many fields equip International to show 
you how best to utilize salt in your prod- 
uct processing —and for product improve- 
ment, too. 














LIXATOR*—A NOTABLE EXAMPLE 


The Lixator is one of International’s outstanding advances 
in salt technology. Utilizing Sterling Rock Salt, the Lixate 
principle of self-filtration, invented and developed exclu- 
sively by the International Salt Company, provides a steady 
flow of pure, clean, fully saturated brine. 

No handling or attention is required beyond the hopper- 
loading stage—gravity does all the work. The Lixate Process 
is adaptable to almost numberless industrial requirements, 
large or small. * Reg. U. S. Pat. Off. 


INTERNATIONAL SALT COMPANY, INC. 


Scranton 2, Pa. 


SALES OFFICES: Atlanta, Ga. * New Orleans, La. 
Boston, Mass. * St. Louis, Mo. * Newark, N. J. 
Buffalo, N. Y. * New York, N. Y. © Cincinnati, O. 
Philadelphia, Pa. ¢ Pittsburgh, Pa. * Richmond, Va. 
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three different chick tests three differ- 
ent samples of alfalfa meal were used, 
and the results show different responses 
to cholesterol in the different tests. In 
the C-18 test cholesterol gave a marked 
growth response while in the C-24 test 
cholesterol alone was without -signifi- 
cant effect. Cholesterol plus lard gave 
a significant response in the C-23 test 
put failed in C-24. The only supple- 
ment that was consistent in giving a 
growth response was the meat and 
bone scrap. From these results, - it 
would appear that the safest and best 
way to counteract the alfalfa growth 
inhibitor is by using meat and bone 
scrap rather than cholesterol. It may 
happen that other factors found in the 
meat and bone scrap are of value in ad- 
dition to the cholesterol and fat for 
counteracting this alfalfa. growth in- 
hibitor. 
TABLE 2 
Chick Feeding Tests—High Alfalfa Rations 


Feed 
8 week wt. efficiency 
grams’ feed/gain 


Ration Supplement 


18 
pe (15% alfalfa control) 816 2.60 
0.3% Cholesterol 932 2.74 
4.0% Blood Meal 988 2.65 
8.0% Meat & bone scrap 981 2.80 
8.0% Meat & bone scrap 
+ 0.3% cholesterol 992 2.59 
“2. 
None (15% alfalfa control) 823 2.73 
8% Meat & bone scrap 892 2.67 
0.4% cholesterol +- 2% lard 899 2.60 
C-24 
None (15% alfalfa control) 911 2.75 
8% Meat pane scrap 1014 2.38 
8% Meat one scrap 
“+ 0.4% cholesterol 968 2.67 
0.4 cholesterol 921 2.64 
0.4% cholesterol + 2% lard 917 3.00 
3.0% blood meal 905 2.76 
3.0% blood meal + lard 946 2.56 
3.0% blood meal +- cholesterol. 913 2.69 


3.0% blood meal + cholesterol 
- lard 950 2.73 


It is also possible that some of the 
variation in response obtained from 
feeding animal protein may sometimes 
be due to variations in the amount of 
the alfalfa factor present, since those 
alfalfa. samples containing little or 
none of the inhibitory factor will act 
differently from those that contain 


‘ larger amounts. 


Poultry rations do not usually con- 
tain such large amounts of alfalfa meal 
as was fed here—the usual amounts 
being around 5 per eent or less, and at 
this level will not show such marked 
growth inhibition as the 15 per cent 
level; but, even at 5 per cent, if a 
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Left to right are F. B. Schot- 
telkotte of The Dupps Com- 
pany, Germantown, Ohio; 
Richard Brunetti, Reno Ren- 
dering Works, Reno, Nev- 
ada, and John A. Dupps of 
the Dupps organization. 


sample is encountered such as was 
used in the test shown in Table No. 1, 
poor results would be obtained unless 
something is used to counteract it. An 
adequate level of meat and bone scrap 
will do much to iron out those varia- 
tions due to the alfalfa meals. 

The unidentified, vitamin-like factors 
and the fat in meat scrap and tankage 
are things that add to the feeding value 
of the animal proteins and are normally 
present in all samples. There are other 
quality factors that are important and 
can be controlled to a certain extent by 
the producer. 

When we speak of quality in these 
products, we think of the nutritive 
value, but in the feed trade much em- 
phasis is put on color, odor and texture, 
and uniformity of protein content be- 
cause it is from these characteristics 
that we get our first impression of any 
one sample. Some of these characteris- 
tics are interrelated. The color varies 
with the fat content and a low-fat ma- 
terial will not present the rancidity 
problem that might be found in high- 
fat materials, so the odor may thus be 
indirectly related to the color through 
the fat. The temperature reached dur- 
ing the rendering and drying process 
influences color and odor also, but any 
temperature reached in normal render- 
ing operations that does not harm the 
fat will not harm the protein material. 

Texture is important to the feed 
manufacturer but it is easily controlled 
if close attention is given to the grind- 
ing operation. 


Left to right are Dr. J. T. 
Johnstone of The Allbright- 
Nell Co., Chicago; C.. C. 
Baas, Inland Products, Inc., 
Columbus, Ohio, and H. M. 
Ackerley, National By-Prod- 
ucts, Inc., Des Moines, la. 











Uniformity of protein content is hard 
to achieve by some plants where raw 
materials vary and blending facilities 
are not available. It would be a boon to 
many feed manufacturers if a method 
could be devised for blending meat scrap 
so that a carload, or a truckload of uni- 
form protein content could be assured. 
Chemical analyses by the laboratory 
cost money and some people feel that 
blending of large quantities will be less 
expensive than analyses of a large num- 
ber of smaller lots. 

We occasionally find a sample of meat 
scrap or tankage that has turned ran- 
cid, as is evidenced by an odor that is 
readily detectable by some _ people. 
There are two types of rancidity—oxi- 
dative and hydrolytic. We think we can 
control oxidative rancidity but the hy- 
drolytic type, with consequent acid for- 
mation, can only be regulated by control 
of raw materials going into the cookers. 
Enzymatic action starts in animal tis- 
sues as soon as the animal is dead, and 
continues until sufficient heat has been 
applied to inactivate the enzymes. This 
enzymatic action results in the hydro- 
lytic splitting of fats with the forma- 
tion of fatty acids. It is one of nature’s 
ways of disposing of dead animals. Re- 
frigeration slows enzyme action, and 
heat stops it. The only way for a ren- 
derer to control it is to process the 
materials as soon as possible after the 
death of the animal, and keep the tis- 
sues cold until they are processed. 

Oxidative rancidity is the type that 
develops after the products are ren- 
dered, and it is this type that we can 
control by the use of antioxidants. Tests 
are still in progress in our laboratory. 
At this stage they look promising for 
the use of BHA (butylated hydroxyani- 
sole) in stabilizing both rendered fat 
and residual fat in press cake. This 
may be important if tallows and greases 
are stored for a considerable period of 
time before they are sold, and it should 
be of value in preventing rancidity de- 
velopment in meat scrap and tankage. 
It is usually believed that meat scrap 
and tankage do not stay in storage 
long enough to go rancid, but there are 
some samples that turn rather rapidly 
and are easily detectable by people with 
a sensitive nose. 

BHA is an antioxidant that has the 
property of “carry-through”—when in- 
corporated into a fat it is not readily de- 
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stroyed by heat but will protect the 
baked goods in which it is used, such as 
crackers, pie doughs, etc. Since it 
worked so well in edible lard, it seemed 
reasonable to suppose that it might also 
be of value in stabilizing the fat in meat 
scrap. Our preliminary trials have in- 
dicated that BHA used at a level of 0.01 
per cent of the estimated amount of fat 
in the melter will protect against oxi- 
dative rancidity and do it at a cost low 
enough to be attractive. 

In practice, the simplest and most 
effective way to use the antioxidant is 
to add it to the raw materials when the 
cooker is charged, so that it may be in 
contact with the fat all through the 
cooking and drying period and thus be- 
come intimately mixed with the fat. 
The mixing is important, as it must be 
thoroughly mixed with the fat to be 
effective. By adding the antioxidant be- 
fore cooking starts, it has a chance to 
become thoroughly mixed with all of the 
fat, including the fat left in the press 
cake. It thus protects the meat scrap 
from becoming rancid—or rather the 
residual fat in the meat scrap. Whether 
or not antioxidants would be of value 
in plants that solvent extract, I do not 
yet know. 

One of the interesting developments 
that has come about because of current 
price relationships in some areas of the 
country is the feeding of animal pro- 
teins to cattle. There have been times 
before when it was economical to feed 
meat scrap or dry-rendered tankage to 
cattle, and the “all purpose supplement” 
containing animal protein, developed by 
the late Paul Gerlaugh at the Ohio Ex- 
periment Station, gave good results 
when fed to cattle. Several cattle feed- 
ers are now using animal proteins in 
cattle supplements and one of them has 
told me that his steers have averaged 
2.96 Ibs. gain per day over a 91-day pe- 
riod when fed a supplement containing 
15 per cent animal protein. 

It is always interesting to speculate 
on the possible uses for certain waste 
materials and to try to find profitable 
ways to use them. The poultry broiler 
business has grown so large in the past 
few years that there are immense quan- 
tities of feathers to be disposed of along 
with other offal at the slaughtering 
plants. Since feathers are high in pro- 
tein, they are of interest in this dis- 
cussion as a possible constituent of 
feeds. 

The Western Regional Research Lab- 
oratory at Albany, Calif.; has developed 
a method for processing feathers that 
produces a product promising as a feed- 
stuff. The processed feathers are not a 
complete protein, in that they do not 
contain enough of all the essential am- 
ino acids to support good growth, but 
they do apparently supply enough of 
something that makes chicks grow 
faster when they are used in the right 
combinations with other feeds. To get 
the most good out of feathers we must 
use them along with other protein feeds 
that supply an abundance of lysine and 
tryptophan. One of the best combina- 
tions that I have found to date is a soy- 
bean oil meal—blood meal — feather 


meal mixture. The blood meal supplies 
lysine and tryptophan and the feather 
meal supplies isoleucine that is de- 
ficient in the blood meal. Results shown 
in Table 3 are typical of what we get 
when chicks are fed feather meal or a 
feather-blood meal combination along 
with a corn-soybean oil meal basal diet. 

The 14 per cent soybean oil meal ra- 
tion is a low-protein diet to which the 
supplements were added, replacing corn. 
Additions of feather meal raised the 
protein level of the ration, and at the 
same time gave an increased weight 
gain and improved feed efficiency. 
Feather meal and blood meal used in 
approximately equal proportions give 
growth responses that are quite satis- 
factory and in some cases have been al- 
most as good as the response obtained 
from meat scrap. Feather meal is not 
equal to meat scrap in feeding value, 
however, and the two do not seem to 
complement each other when used to- 
gether. Our results to date have in- 
dicated that feather meal and meat 
scrap should not be used together. Each 
shows up to best advantage when it 
is used separately as a supplement in 
poultry feeds. 

OtKer materials beside the chicken 
feathers may eventually find a use in 





Conveyors for Renderers 
(Continued from page 22) 

only two sprockets—both driving ones. 

All other turn corners are carried 

around a large radius track. 

Hazardous work is avoided by dis- 
pensing with the shoveling of crack- 
lings into presses, or handling the ma- 
terial from drain pans into receivers. 
The pressman does not handle the 
cracklings as they come from the 
presses. When the crackling cakes are 
removed from the presses they are 
simply pushed onto a steel apron con- 
veyor 23 in. wide and 71 ft. long (No. 
10) and carried off into the mill room 
or storage room. The speedy movement 
of the cake away from the presses pro- 
vides an opportunity to handle a larger 
amount of material. 

Some other possibilities for using 
conveyors in connection with rendering 
operations are as follows: 

Gelatin skins can be accumulated in a 
receiving pit outside the plant. A 
scraper conveyor can be built into the 
pit and set low enough to dig into the 
material and carry it up to a chute 
feeding a second conveyor discharging 
to the cookers. 

Dry rendered tankage can be carried 
from the rendering building to the feed 
building. Under such a setup crushed 
tankage from the rendering building 
passes through a chute into a drag type 
conveyor and is carried along an incline 
at the side of the structure, spans the 
railroad tracks, runs horizontally over 
the roof of the boiler house and onto 
the roof of the storage building where, 
from various openings in the conveyor, 
it is delivered through eight two-way 
chutes into the storage bins. Capacity 
of such an installation is 25 tons per 
hour. 


The 





feeds—even chicken manure, which con. 
tains a fairly high level of vitamin By, 
Such materials, though, are not a 
proper ingredient of meat scrap o, 
tankage and when used, the feeder or 
feed manufacturer must know exactly 
what he is getting and he must know 
how to use it to get results. 


TABLE 3 
Chick Feeding Tests—Feather Meal 


Ration 8 week wt. onl 


o2 grams = feed/ 
25% soybean oil meal isserel) 852 2.80 
14% soybean oil meal (control)! 732 3.77 
14%, soybean oil meal + 3% 

feather meal 795 3.20 
14% soybean oil meal + 6% 


feather meal 8i9 2.94 
14% soybean oil meal + 3% 
feather meal 
14% soybean oil meal + 3% 
blood meal 915 2.66 
1Low-protein rations: grd. yellow corn 71.3, de. 
hydrated alfalfa meal 5.0, corn gluten meal 5,0, 
soybean oil meal 14.0, limestone 2.0, steamed bone 
meal 2.0, iodized salt 0.5, vitamin A & D oil 0.2 
plus manganese sulfate and B-vitamins mixture. 
Supplements were added to replace corn. 


We come now to the outlook for ani- 
mal proteins, based on recent research 
and nutritional developments. Good 
grade meat scrap and tankage should 
continue in demand because they supply, 
along with the protein and minerals, 
other factors that help balance up the 
common feedstuffs to make a good ra- 
tion. They supply vitamin B». They 
also supply vitamin-like factors that 
are still unidentified. They are of use 
in counteracting the alfalfa chick- 
growth inhibitor, thus allowing an- 
other commonly used feedstuff to exert 
only its good properties. This latter 
quality of the animal proteins may be 
one of the important attributes of meat 
scrap, tankage, and blood meal in chick 
growing rations. The fats in meat scrap 
and tankage may be more important 
than has been generally considered in 
the past. Certainly, they help maintain 
the fat level in feeds at the amounts 
required by feed laws in some states. 
The fats may be of even greater im- 
portance in supplying nutritional fac- 
tors that aid in giving more rapid. 
growth and better carcass finish. 

The quality of the products must be 
maintained, not only nutritional quality 
but appearance as well. Color, odor and 
texture are important and uniformity 
in these factors is just as desirable as 
uniformity in nutritional quality. 

As we learn more about the nutri- 
tional requirements of animals and 
birds, feeders are becoming more qual- 
ity conscious in their selection of feed- 
stuffs. By maintaining quality at a high 
level the industry can go a long way 
toward getting a greater usage of its 
products in animal and poultry feeds. 


NRA Meeting Summarized 
(Continued from page 9) 
favors repeal of the processing tax on 

coconut oil. 

President John J. Hamel was re- 
elected head of the association; Ralph 
Van Hoven was continued as vice presl- 
dent and Frank Wise was reelected 
secretary-treasurer, 

Following an opening session devoted 
to reports by the three officers of the 
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FIRST with a compact, fully tested 
hydraulic unit for en-route refrig- 
eration. 


FIRST with all-steel doors that seal 
cold in, heat out and. will not warp. 


FIRST to provide custom - designing 
— bodies built to individual product, 
package and load requirements. 


FIRST to make under-coating a 
standard production step for longer 
body life. 


pou ll Find 3 First On Batavia 


t a trained Batavia sales engineer show you how these and 
other Batavia firsts can cut your delivery 
costs. Write us today. 


eet 


} we 


BATAVIA BODY COMPANY 
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CROSS SECTION 
of BATAVIA BODY 


FIRST to provide a system 
for draining moisture from with- 
in low temperature body walls 
during defrosting. 


FIRST to make hand-crafted 
quality and beauty a powerful 
and practical selling tool. 
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"FROZEN FOO 


BATAVIA, ILLINOIS 
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association, members heard B. T. Rocca, 













































. . P Pacific Vegetable Oil Corporation, pre. ] 
For new imprint savings... dict that fat prices will not change ragj. 
i H H H cally in the near future (see page 10) 
plus a sales-compelling impression . . . ond Dr. L. M. Richards of Staxfed be’ 

it's the search Institute tell of research which \ 


appears to promise new outlets for the 


industry’s fat products (see page 18), 
GREAT LAKES CARTON and CASING PRINTER On November 18, L. S. Farrell o 
Process Engineers, Inc., discussed the 
rendering industry’s sewage problem 
and described the flotation method of 


VV Handles any display carton! waste treatment (see page 16). Various 


V Imprints cellulose casings! 


methods of using conveyors for mate. 
V Fast, easy to operate! rial movement in the rendering plant 
: i were described by J. F. Bertuccio of 

V Skilled operator not required! J. C. Corrigan Co. (see page 22). 


The animal protein situation was an- 


V Interchangeable word slugs or alyzed at the closing session by Dp 








solid printing plates! H. J. Almquist of the Grange Company 

; ‘ and Dr. O. H. M. Wilder of the Amer. 

V Standardizes carton and casing ican Meat Institute Foundation (see 

design! page 24). ; 

One printer and one set of interchange- Good fellowship also received due at- 
able word slugs or quick-change solid  \/Complete ingredients clause can tention; in addition to luncheons on St 

late: able packers and processors to 4 : a 
8 ga ndiaei casing for any prod- be changed ina few minutes to bo th days ‘ of the meeting, conven: 0 
: ble § h f laa " tioneers enjoyed an evening of dining, tic 
an eae sre evliaahs “ieidon, match any tormula change dancing and entertainment at the an- St 
soaking, smoking or handling! Printer /Eliminates obsolete cartons nual banquet on Monday evening. A a 
$57.50 with 2 standard type holders. Word ‘nas! reception and social hour preceded the di 
slugs or printing plates extra. Order today! and casings banquet with the Pacific Coast Render- . 

ers Association as host. 
GREAT LAKES STAMP & MFG. CO. = 9) New Printing Method Keeps 


Moisture in Cellophane 
A new method of printing cellophane 
in which the moisture content of the 
film is controlled, has been developed 
by the Dobeckmun Co. of Cleveland, 
The process, called “normalizing,” is F, 
said to eliminate dehydration during 
¥ « g D we Be ay A G E ee E N sy printing. Cellophane retains its original 2 
life and pliability for best performance fi 
INCORPORATED in heat-sealing, package strength and 

appearance. 

Under ordinary conditions, high speed 
printing and attendant drying of inks 


2500 IRVING PARK ROAD ¢@ CHICAGO 18, ILLINOIS 











@ A management consulting firm designed 





t b acking- results in loss of moisture in the film, 
for the Meat Industry, staffed YP 9 making it more susceptible to break- 
house men and thoroughly conversant with age. Printed “normalized” film is said 
pa ckinghouse problems. to be especially suited for users located 


in extremely dry climates or in colder 














climates where film is stored in heated r 
6866 ELWYNNE DRIVE e CINCINNATI 36, OHIO buildings; or for users whose products : 
Telephone: TWEED 2502 are sensitive to odors from printing iG ) 

inks. A 

Dobeckmun offers the cellophane 

printed either in rotogravure or in its 1 
“Lithopaque” aniline method. d 
gag it 
AMI Ads Stress Nutritional ’ 


Importance of Meat 


The American Meat Institute has 
distributed to its members a booklet, 
“The Nutritional Importance of Meat 
in America’s Diet.” It contains reprints 
of advertisements published during 
1952 in Life and Look magazines. These 
reprints show how, by using a ‘less 
technical approach, the same nutri- 
tional information as is published in 
fore : ; : medical journals by the Institute, 1s 

gs aS then passed along to the nation’s con- 

eR FP O RATION sumers. The material is presented in 
Chicogo 6; I1!. © DEarborn 2-0990 terms of the consumers’ health and 
well-being. $e 
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This smokehouse 
= | was cleaned in 
just 30 minutes! 





on Start: The operator makes up the 
en- Oakite Composition No. 24 solu- 
ng, tion in the tank of the Oakite Hot- 
Spray Unit, opens the valve, and 
the starts to cover the walls with the 
dirt-penetrating spray. 





20 minutes later: Operator starts 
rinsing down with hose. 


10 minutes later: Walls are clean, 
down to the bare cement. No scrap- 
ing, no scrubbing—burned on de- 
posits roll right off. 





Try it on your smokehouses, con- 

— veyors, tables, floors. Ask your local 

Oakite Technica! Service Repre- 

sentative, or write Oakite Products, 

Inc., 20A Rector St., New York 6, 
N. Y. 


auizid INDUSTRIAL ¢, 


OAKITE 
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ICC Postpones But Refuses 
To Consolidate Two 
Meat-Livestock Cases 


In orders made public recently, the 
Interstate Commerce Commission re- 
fused to consolidate the eastbound fresh 
meat case of Rath Packing Co. and 
other midwestern packers with the 
eastbound livestock cases of Swift & 
Company and the Eastern Meat Pack- 
ers Association. Hearings in both cases, 
previously set for December 8, were 
postponed until February 3 and Febru- 
ary 9, 1953. Hearings will be held in 
Chicago. 

In the Rath case, which has been 
partly heard by the Commission, cer- 
tain midwestern packers and livestock 
interests are seeking reduced rates on 
fresh meats to eastern destinations. 
Complainants allege that these reduc- 
tions are necessary to restore relation- 
ships disturbed by the percentage gen- 
eral increases during recent years. 

The Swift and Eastern cases, pre- 
viously consolidated, were brought by 
Swift and the Eastern Meat Packers 
Association, supported by midwestern 
stockyards, exchanges and livestock in- 
terests, to seek reductions in livestock 
rates to eastern slaughter points. 

Practically all of the complainants in 
the Rath case have refused to base 
their request for reductions in fresh 
meat rates on the relationship of fresh 
meats to livestock. It is felt the Com- 
mission’s refusal to consolidate the 
cases at this time is based on a tacit 
recognition of this approach by the 
Rath case complainants. 


New Agriculture Secretary 

President-elect Eisenhower has ap- 
pointed Ezra Taft Benson, 53, of Salt 
Lake City to head the Agriculture De- 
partment in the new administration. At 
present Benson spends most of his time 
as an official of the Church of Latter 
Day Saints, does some work with Boy 
Scouts and is chairman of the board of 
trustees of the American Institute of 
Cooperation, an organization of farm 
cooperatives, other farm groups and 
land grant colleges. 

In reply to a reporter’s question, Ben- 
son said that he favors farm price sup- 
ports, adding “but at what level I’m 
not prepared to say.” During the cam- 
paign, General Eisenhower supported 
the present program for 90 per cent 
price props for the next two years, and 
promised to make an exhaustive study 
as to what should be done thereafter. 


Meat Scrap Ceilings 

There has been a rumor that OPS 
is considering a rollback in meat 
scrap ceiling prices to $2 per unit of 
protein. The agency stated this week, 
however, that it has made no decision 
either to roll back current ceilings on 
digester tankage and meat scraps or to 
issue a tailored regulation covering 
these commodities. 


KEEBLER 


FROZEN MEAT SLICER 


still the most rugged 
slicer available! 











Designed for the meat packer exclusively, to 
operate under the stringent demands of a 


meat packing plant. Time tested and proved. 


Slices 6,000 to 10,000 pounds of frozen meat 
every hour. Takes blocks 18xi8x29” or barrel- 
shapes 25” high with a 16” diameter. Slices 
cleanly any thickness desired. Heavy all-steel 


construction. All gears have cut teeth. 


More and more packers are making KEEBLER 
their headquarters to satisfy all their equip- 
ment needs because KEEBLER does more than 
just sell industry-approved packinghouse and 
sausage manufacturing machinery, equipment 
. . KEEBLER also renders per- 


sonal attention and delivers service! Let us 


and supplies . 








know your particular requirements. We will 
be glad to lend every assistance in helping 


you select the machine engineered to fit your 


individual production needs best. 


NGINEERED 
CONOMY 


Since 1930 











KEEBLER 


ENGINEERING CO. 


1910 WEST 59th STREET 


CHICAGO 36, ILLINOIS 























































Pork Loin, Ham Featured in 
AMI December Advertising 


December advertising of the Ameri- 
can Meat Institute will feature the 
value of pork in terms of the pocket- 
book and in terms of nutrition. This 
will appear in Ladies’ Home Journal, 
Woman’s Day and True Story maga- 
zines. The ad will point out, by means 
of a simple chart, that pork is in ample 
supply at this time of year. It will also 
illustrate how a single pork loin roast 
can be used to make three delicious 
meals. 

Ham for “Merry Christmas Eating” 
will appear in the December 16 issue of 
Look magazine, on newsstands Decem- 


ber 2. It is suggested that a ham, either 
smoked or in a can, is a welcome 
Christmas gift that will provide the 
trade with an opportunity to promote 
gift sales during the holiday season. 


Mexican Catile Shipment 

Reports from.the Mexican border in- 
dicate that 50,000 head of cattle are 
concentrated at the border, mostly in 
Nuevo Laredo and Piedras Negras, 
ready to go to American markets when 
the December quota for this exporta- 
tion starts. The shipments will be made 
by rail. Mexico’s railroad rented 250 
cattle cars from American lines to han- 
dle the movement. 














Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 
has open, easy-to-clean bead, and the tough wearing 
ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistantand long lasting because drum and 
covers are made of Wear-Ever’s famous, extra-hard 
alloy. And remember, aluminum is friendly to 
foods. Available with choice of covers and dolly. 


‘ MAIL COUPON TODAY TO: 





oY Easy-rolling sony 


TWO SIZES—30 gal. (18" dia. x 27%"); 50 gal. (22%" dia. x 282") 


A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 


Slip-over cover, 
with hanging hook 


Hinged cover 
KETTLES 


WEAR-tvep 


rae 
EE? CONTAINERS 





APF Man 


THE ALUMINUM COOKING UTENSIL COMPANY, 411 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[_] Have representative see me about your drums 


Fill in, clip to your letterhead, and mail today 


[-] Send me your catalog 


~S fh Et hk on On UE UU 
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Meat Board Plans Large 
Exhibit at International 


Meat lessons for homemakers, |iy,. 
stock producers, retail meat dealer, 
and other groups as well as consumers 
will be presented in an educational g. 
hibit at the International Live Stoq 
Exposition which opens in Chicag, § 
November 29. It will be installed by 
the National Live Stock and Meg 
Board. 

An outstanding feature of this g. 
hibit will be one showing the impo. 
tance of meat in the diet of older pe. 
sons. Typical meals will be feature 
which depict three types of diets— 
with too little food, one with a pog 
selection of food and one containing the 
right kind of food. The latter is ree. 
ommended for those in the upper ag 
bracket, and it includes meat in every 
meal. 

A study in hog types will be fea. 
tured, with carcasses of Rangy, Inter. 
mediate and Chuffy types of hogs m 
display. Beef carcasses will be shown, 
depicting the four major beef grades 
—Prime, Choice, Good and Commercial, 
Wholesale cuts of veal and lamb wil 
also be displayed. 

A revolving conveyor will show scores 
of meat cuts on parade, including cuts 
recommended for various holidays and 
for breakfast, luncheon and dinner 
menus. Luncheon meats and _ sausage 
will suggest some new ideas for meal 
planning. 

One window of the big 60-ft. glass 
front cooler housing the exhibit will b 
devoted to the handiwork of Frank 
Dutt, who has won acclaim for his lard 
sculpture. This year he will model the 
busts of General Dwight Eisenhower 
and Jess Andrew, president of the In- 
ternational. 

The twenty-third annual Intered- 
legiate Meat Judging contest will bk 
held Tuesday, December 2. Student 
teams taking part will judge nine car 
casses and wholesale cuts of beef, pork 
and lamb. They will also identify ant 
grade 20 beef carcasses and grade ta 
lamb carcasses. 


























Swift Premium Offer 


Swift & Company has announced 4 
premium offer for purchasers of Swift 
‘ning, its all-purpose shortening. It is 
a set of six aluminum bell-shaped pans 
of individual mold size. Announced a 
a regular 60c value, it is being offered 
for 25¢ and the paper disc from the 
3-lb. Swift’ning can. With each set of 
pans, customers will receive Martha 
Logan’s color-illustrated folder giving 
22 recipes and ideas for cakes, tarts, 
cookies, salads and sandwiches using 
the molds. 

Multi-colored store promotion pieces 
backing up the premium are being 
given retailers and a national advertis 
ing schedule supporting the offer 8 
running in seven of the nation’s lead 
ing women’s magazines and Sunday 
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. with not more 
than 1/100 of 1% of 
Propy! Gallate, 2/100 
of 1% of Butylated 
Hydroxyanisole and 
5/1000 of 1% of 
Citric Acid in Propylene 
Glycol added as 
preservatives.” 


WHAT DOES YOUR 
LABEL SAY? 
TENOX is widely adver- 
tised to the baking and 
frying trades. Your 
customers are recognizing 
the importance of 

these words on the label. 
Capitalize on this sales 
advantage. 
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r 9 Superior chortoning 


To be superior, a shortening must have outstanding stability. 
Careful processing alone cannot contribute such stability to lard 
—but Tenox can. 


For Tenox is the vital ingredient which converts carefully processed 
lard into a superior shortening by retarding rancidity. 

Tenox prolongs the storage life of lard up to 14 times and helps keep 
baked goods fresh as much as 5 times longer. 


Add Tenox to your lard and you automatically add powerful selling 
facts to your sales story. Neither you nor your customers need to 
worry about spoilage. Your customers can enjoy all the natural 
advantages of lard itself, plus finished baked goods that stay 

fresh longer. 


If you are not selling lard as the superior shortening that it can be, 
write for complete information about Tenox. Tennessee Eastman 
Company, Division of Eastman Kodak Co., Kingsport, Tennessee. 


Tenox == 


SALES REPRESENTATIVES: Tennessee East Company—New York—260 
Madison Ave.; Framingham, Mass.—7 Hollis St.; Cleveland—Terminal Tower Bidg.; 
Chicago—360 N. Michigan Ave.; St. Louis—Continental Bldg.;. Houst 412 Main 
St. Wilson Meyer Co. (west of Rocky Mts.)—San Francisco, Los Angeles, Portland, 
Seattle. Wm. J. Stange Co. (east of Rocky Mts.)—Dallas, Milwaukee, St. Louis, 
Chicago, Indianapolis, Montgomery, Ala., Reading, Pa., Cleveland, Boston, Brooklyn, 
N. Y., Baltimore. P. N. Soden Company, Ltd. (Canada)—2143 St. Patrick St., 
Montreal, Quebec. 


Eastman 
















KEEBLER 


SMOKE STICK and 
GAMBREL WASHERS 


features many new improvements! 








This popular washer is designed to wash smoke 
sticks and gambrels rapidly and thoroughly 
. . « built to deliver long years of trouble-free 
satisfaction. Inside perforated cylinder ro- 
tates .. . is 24” in diameter . . . accommo- 
dates sticks up to 52”. Hinged top and front 
door facilitates loading and unloading. U.S. 
Syncrogear-powered motor. Simple, rugged 
construction . . . body welded throughout. 
Write for complete details today on the 
Smoke Stick and Gambrel Washer . . . and 
other popular items in the KEEBLER line-up 
of packinghouse and sausage manufacturing 
machinery, equipment and supplies. 


KEEBLER makes a specialty of your produc- 
tion problems . . . is always at your service 
to help you step up efficiency and effect new 
operating economies in all your departments. 
Make KEEBLER your headquarters for per- 
sonal attention, individual service as well as 
for industry-approved packinghouse and sau- 
sage manufacturing machinery, equipment and 
supplies, Let us know your particular require- 
ments . . . put KEEBLER equipment and 
KEEBLER experience to work for youl 


NGINEERED 
CONOMY 


Since 1930 


a 3 


ENGINEERING CO. 


1910 WEST 59th STREET 
CHICAGO 36, ILLINOIS 
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Package Franks, Sauce in Pliofilm Pouches 


Sugardale Provision Co., Canton, Ohio, uses these Pliofilm pouches pro- 
duced by Milprint, Inc., to package its franks with barbecue sauce. House. 
wives find the units quick and easy to prepare. The unopened package jg 
simply placed in boiling water for seven minutes. The sauce, which contains 


no artificial color or preservatives, is said to act as a stabilizing agent and 
extend the shelf life of the package. 

Sugardale places six skinless franks in each pouch as the first step in 
the packaging operation. A second operator places the pouch on a check- 
weight scale and pours sauce until the package weight is correct. Another 
operator heat-seals the open side, completing the package. Milprint has 
worked out procedures for filling and packing these products to protect the 
packages against breakage. The pouches are packed flat in a corrugated 
shipping container in two stacks of four each with a light piece of paper 








between each layer. 





Sugardale’s Fiesta franks are merchandised with a “south of the 
border” theme. Package designs are in bright red, yellow and blue. 








New Thyroid Product 


Thyrar, a new preparation for whole 
thyroid, has been announced by The 
Armour Laboratories of Chicago. The 
product is based on “isothermic proc- 
essing.” At every step in the process 
of extracting the thyroid hormone from 
the raw animal glands, to the finished 
tablets, this isothermic control is rig- 
idly maintained. The result is said to be 
a product of superior uniformity, pack- 


ing all the power of the whole gland, 


purer, with less unwanted organic 
material and tasteless. It is supplied 
in tablets about half the size of ordi- 
nary thyroid. 

Thyrar is extracted exclusively from 
beef thyroid glands, quickly-frozen on 
removal from the animals. Thus the 
occasional allergic reaction found with 
any pharmaceutical of porcine origin 
is eliminated. 


Financial Notes 

Hygrade Food Products Corp. de- 
clared a dividend of 50c a share on the 
common, payable December 16 to hold- 
ers of record December 1, the only 
disbursement this year. Last year the 
payment consisted of 25c and 5 per 
cent in stock. 


Ruling on Sales Employes 

The Salary Stabilization Board ha 
released Amendment 2 to General Sal- 
ary Stabilization Regulation 5, Ament: 
ed, which will allow companies to con- 
pensate sales employes, in part or in 
whole on a commission basis, in a 
amount up to, but not exceeding 15 per 
cent of the aggregate commission pay: 
ments made to all such employes du- 
ing the calendar year 1950. Proporé 
tionate adjustments may be made fu 
increases and for decreases in the num- 
ber of such employes. 


Asks State Meat Law 


A resolution adopted by the Arizom 
Municipal League called for enactment 
by the 1958 state legislature of a stale 
meat inspection law amendment to al 
low cities having facilities for thet 
own inspection to adopt standards for 
meat brought in from outside thei 
jurisdiction. 


County Inspection Code 

Meat packing plants in Cattaragi 
county, N. Y., will be licensed when* 
new sanitary code goes into effect De 
cember 1. 
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For SALES and SERVICE, 
VIKING ROTARY PUMPS 


Call Your N 


SLCING REPR 


earest 


ESENTATIVE 


















The Viking Pump Company is represented by a nation-wide sales and service 
organization in kcy cities from coast to coast from Canada to the Gulf. Is 
your pumping installation operating at high efficiency? Do you have a pump 
maintenance problem? Do you have a new pumping application? Write or call 
the Viking representative nearest your plant for service. 
















HOUSTON 1 
SOUTHERN ENGINE & 
PUMP COMPANY 


TLANTA BALTIMORE 1 
3 W. DOWNING WALLACE STEBBINS CO. 
668 Urton Road N.S Charles & Lombard Sts. 










310 Marshall Bidg. 
Phone Cherry 1-0687 


125 Purchase St. 


Phone Vernon 9065 BIRMINGHAM 900-910 St. Charles Street 

CHICAGO § PUMP SHOP. INC sion Sen Antonio 

C. W. DENNIS 1015 7th Ave. S LOUISVILLE 2 

519 W. Washington Blvd. NEILL LaVIELLE SUP. CO. 

“Phone State 2-6818 OLSON MFG. CO. 595 Wet Main Street 

CLEVELAND 13 4000 Warm Springs Ave. MEMPHIS 3 

J. A. SINDEN BOSTON 10 E. C. BLACKSTONE CO. 
HAYES PUMP & MACH. CO. 600 Madison Avenue 


MINNEAPOLIS 14 
LEON GADBOIS 
2524 ew ee SE. 





DALLAS 
O. W. PHILLIPS 

























NEW ORLEANS 12 
2175 W. Commerce St. 64 Peabody ey 
Phone Randolph 3638 CHARLOTTE, N. C. MENGE PUMP & MACHY.. 
7 SOUTHERN oe & cus ” 
ane . TANK CO. 549 Drvades Street 
edison 1730 No. Tryon St ODESSA, TEXAS 


407 Madison Avenue W. L. SOMMER CO, INC. 
Phone Plaza 8319 
KANSAS CITY 8 

F. J. PINNEY 

1907 Main Street 
Phone Harrison 8033 


CINCINNATI 2 

WM. T. JOHNSTON CO. 
214 Vine Street 
DAYTON 2, OHIO 
THOMAS C. NASH 


WILLIAMS 


Heavy Duty 


HAMMER MILLS 


P. O. Box 1626 
PHILADELPHIA 30 

W. H. EAGAN CO., INC. 
2336-38 Fairmount Ave 
PITTSBURGH 22 










115 Brown St POWER EQUIPMENT CO. 
EU J p . 
ay ero DECATUR, ILL. Oliver Building 
4132 Long Beach Avenue VAN PRAAG EQUIP. & MFG. RICHMO! 


Rt. 48. 14 Mile East Rt. 5! 
DENVER 16 

EATON METAL PRODS. CO. 
4800 York Street 


Phone Adams 3.8165 
MILWAUKEE 3 

Cc. F. MULLENS 

610 West Michigan St. 


Do 
O'NEILL PUMP & ENGR, 
co. 


601 E. Franklin St 
SALT LAKE CITY 1 
UTILITY ENG., INC. 



































Phone Daly 8-0807 Biliegs ond Omaha 630 Dooly Bldg. 
NEW YORK 18 DENVER 17 SAN FRANCISCO 5 
HERBERT FUHRER HENDRIE-BOLTHOFF CO. DELAVAL PACIFIC CO. 
634 W. 44th St 1635 17th Strect 61 Beale Street 
Phone Longacre 3-3816 DETROIT 26 weet Portland 
RILLO, TEXA KERR MACH. CO. k 
$ILLBORN nos Kerr Building LANE MACH. CO. 
101-13 Houston Street EL PASO, TEXAS 7th & Market Streets 
G. S. THOMPSON TULSA 5 
a Roe “hap »bell St CHAS. WHEATLEY CO. 
so 414 So. Detroit Ave. 
EVANSVILLE 8. 


ent and SHOUSE BRILL MACHY co. 
222 Court Bldg 

HOBBS, NEW MEXICO 
UNION SUPPLY CO 





step in Aho Artesia, New Mesice 
_ check- 

Another 

Sra VIKING PUMP CO. =," 
rugated 

f paper 

a ADELMANN 

1e, The choice of discrimi- 





nating packers all over 
th Id. 
| oyes | ie wor! 

Board has} 
eneral Sal- 
5, Amend: 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


















Grind High Grease Content Tankage, Meat 


sis, in a Scrap, Cracklings And Bones More 




























































ling 15 per Uniformly, Faster, Cooler, At Lower Cost 
sul rt HAM BOILER CORPORATION @ Handles either dry products or materials with high grease content 
: Ors 4 Office and Factory, Port Chester, N. Y. with ease, speed and economy 
rr . ack ] Chicago Office, 332 S. Michigan Ave. @ Reversible hammers provide 4 times more wear 
n the nun- @ Easy grinding plate adjustment retains like-new operating efficiency 
@ Metal trap guards against damage by tramp iron, other foreign 
materials 
REFRIGER ATOR F ANS @ Instant access to interior for cleaning and maintenance 
j ® @ Heavy duty construction—extra large shaft—oversize bearings 
he Arizona a bi ' Many other exclusive features. Proved in hundreds of plants. 
enactmett ell ra ow upwards! 
> of a state ASK WILLIAMS FIRST ABOUT... 
ment to al: e Keep coils from frosting Complete “packaged” by-product grinding plants 
; for their : Crushers for carcasses, entrails, green bones, etc. 
sndards for * Dry up moisture Vibrating screens « Pneumatic & mechanical conveyors 
tside theit 


e Kill odors WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 N. 9TH ST. ST. LOUIS 6, MO. 










SAVE THEIR COST EACH MONTH 


Established 1 
3089 River Road ers 








CRUSHERS GEL OSE A) SHREDDERS. 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IM THE WORLD 


River Grove, Ill. 
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the FASTER 
= BACON CURE 


© DOES A BETTER JOB WITH NO COSTLY MECHANICAL MACHINERY! 


Delivers that wonderful 
sae a | oe fs pink, meaty-looking 
df ee ye a bacon! 


, ORDINARY CURES t CURE Gives you that appe- 


tizing, old fashioned 
TAKES ONLY 
take up to_ ; bacon-type flavor and 


aroma that’s just out of 
this world! Repeat 
sales to those who have 
tried ‘‘Jet’’ brand are 
astounding! 





Any Size Shipment 
Sent on Approval. 


OFFICES AND 
4432-40 S$. ASHLAND AVE., CHICAGO 9 A EL + : LABORATORY 


Meat Eien a pen 


CREATORS AND MANUFACTURERS OF FINE FOOD SEASONINGS 
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| PERSONALITIES 


and Euents 


ee OF THE WEEK 


pEastern Boneléss Beef Co., Phila- 
delphia, purchased the four-story 
building at 545-58 N. American st. 
which formerly housed the Bernard S. 
Pincus Co. plant. The property con- 
tains 18,000 sq. ft. of refrigerated 
space. Alterations are planned by the 
Eastern company. Purchase price was 
reported at $30,000. The Pincus plant 
is now located at Eighth and Callow- 
hill sts. 

> Merrill W. Bean will succeed Eugene 
M. Foster as manager of the quality 
control department of the Ottumwa, 
Ia. plant of John Morrell & Co. The 
announcement was made by R. T. 
Foster, plant manager, in connection 
with the announcement of Eugene 
Foster’s resignation. Bean started 
with the company in 1936. In 1941 he 
was transferred to the production en- 
gineering department where he worked 


on time study and statistical methods. 
After special training in statistical 
quality control, he was transferred to 
the quality control department in 1951. 
»Raymond R. Lergenmiller, 57, credit 
manager of Hygrade Food Products 
Corp., Buffalo, N. Y., died recently 
after a brief illness. 

Construction of a $40,000 addition 
to the Chip Steak Co., Oakland, Calif., 
has been announced by Vao L. Chaney, 
president. More than a third of the 
new area will be devoted to low tem- 
perature refrigeration. 

mA blaze caused by a cigarette did 
$500 damage at the sausage manufac- 
turing plant of Gavasto & Morretto 
Co., Seattle, Wash. The fire started 
in the spice storage room. 

&>Country Smoke House, Inc., Tyler, 
Tex., has been granted a 50-year char- 
ter. In San Antonio, Dixie Meat Co. 
has been granted a charter for 50 
years. 

&The Protective Union of Butcher 
Shop Owners has been organized in 
Mexico City as an affiliate of the Na- 
tional Federation of Meat Commerce 
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Canada Packers Enlarges its Charlottetown Plant 


A large addition to the plant of Canada Packers Limited at Charlotte- 
town, Canada, was formally opened this week by the Hon. J. Walker 
Jones, premier of P.E.I. The addition (shown in foreground) is three 
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stories and basement, 80x80 ft., with a one-story, temperature-controlled 
shipping room and three-bay enclosed dock in front. 

The plant, which has been renovated throughout, is now equipped for 
processing of cattle as well as hogs and lambs. Capacity has been more 


The new portions are of concrete and brick construction and fire- 
proof throughout. Floors are smooth cement, brick or tile. Walls are tile. 

Besides meats, the plant will carry butter, ezes. cheese and poultry 
and act as a distributing center for shortening, soaps and other products 
manufactured by Canada Packers. 
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and Industry. It is said to be stronger 
than the former Block of Social Ac- 
tion of Proprietors and Lessees of 
Butcher Shops in Mexico City which 
it replaces. It is claimed that only 
through a strong united stand can 
butchers combat cattle speculators 
and monopolistic maneuvers of the 
factors which caused the price of meat 
to fluctuate violently. 
> Dr. C. A. Elvehjem, chairman of the 
department of biochemistry, Univer- 
sity of Wisconsin 
and dean of the 
graduate’ school, 
has been an- 
nounced as a 1952 
winner of the 
Lasker Award of 
the American 
Public Health As- 
sociation. Dr. El- 
vehjem, whois 
well known to 
many meat pack- 
ers because of his 
scientific work 
which has _ bene- 
ELVEHJEM fited the industry, 
was honored for distinguished contri- 
butions in biochemical and nutrition 
research. Dr. Elvehjem has received 
numerous grants from the National 
Live Stock and Meat Board and has 
appeared often before the Board’s an- 
nual meetings. He is a member of 
many scientific organizations and is 
considered one of the world’s great 
scientists. 
>H. L. Halsman, manager for six 
years of the recently closed Swift 
Canadian Co. plant at Moose Jaw, 
Saskatoon, Canada, has been trans- 
ferred to the general manager’s office 
at the company’s Toronto plant. He 
started with the company in 1924. 
&The Montgomery, Ala., plant of the 
Cudahy Packing Co., which suffered a 
$10,000 fire about four months ago, 
was again damaged by fire within 
three weeks of completing reconstruc- 
tion of the section which had been 
destroyed. The blaze started from a 
vat of hot tar in a back room where 
workmen were insulating a refrigera- 
tion room with cork. A. H. Darby, 
plant manager, gave no immediate 
estimate of damage. 
»David C. Mosier, 71, president of 
the National Livestock Commission 
Co., Chicago, died recently. 
>For his 50 years of service to the 
Cudahy Packing Co., Omaha, Everard 
S. Scott was honored at a dinner in 
Omaha, Nebr., recently. Louis F. 
Long, company president, presented 
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an engraved wrist watch from the 
company and a gold American Meat 
Institute emblem to Scott. Scott be- 
gan his career as an elevator opera- 
tor at the company’s Los Angeles 
plant. He subsequently worked in ev- 
ery department of the plant. In 1944 
he was made a department superin- 
tendent. 

mA news reporter from Nijmegen, 
Holland, Peter Biesthorst, who has 
been touring in the Albany, N. Y. area 
and doing some reporting for the Al- 
bany Knickerbocker News, cited the 
Albany Division, Tobin Packing Co., 
as a good example of successful pri- 
vate industry. After World War II, 
the city of Albany sponsored relief 
work in Nijmegen. The city was lib- 
erated from German domination by 
the Eighty-second American Airborne 
Division, in which many Albany sol- 
diers fought. 

®&A plant party was held recently 
honoring Frank Kunstman of the 
Ideal Packing Co., Cincinnati. Kunst- 
man went to work for Ideal on No- 
vember 5, 1898, at the age of 15. 
A. W. Goering, Ideal president and 
treasurer, estimated that in the inter- 
vening 54 years, Kunstman, the firm’s 
oldest employe, has shaved 280,000 
tons of hogs. 

»>B. I. Brown, president of Producers 
Distributing Agency, has been named 
chairman of the meats and poultry 
division of the New York.USO De- 
fense Fund. He will direct fund rais- 


ing activities in his industry’s drive 
for $5,000 to help meet the 1952 goal 
in New York city of $2,500,000. 
®Len Force has been appointed gen- 
eral superintendent, Canada Packers 
Limited. He joined the company 35 
years ago. He was superintendent of 
the Winnipeg plant for seven years, 
previous to his transfer to the Toronto 
headquarters. 

Sarasota Meat Packing Co., whose 
principal office is Wilmington, Del., 
filed a charter of incorporation with 
the Delaware secretary of state re- 
cently. 

»At the annual meeting of the Meat 
Trade Institute held at Hotel Lexing- 
ton, New York city, George W. Kern 
of George Kern, Inc., was reelected 
president. Other new officers and di- 
rectors: Vice president, John Krauss 
of John Krauss, Inc.; treasurer, Jerry 
H. Freirich of Julian Freirich Co.; 
secretary, Karl Ehmer of Karl Ehmer, 
Inc.; directors include Charles H. 
Bohle of Bohle, Inc.; Frank Brunck- 
horst of Boar’s Head Provisions Co., 
Inc.; Anthony DeAngelis of Adolf 
Gobel, Inc.; Andrew J. Deile of Her- 
man Deile, Inc.; Max Kollner of Koll- 
ner’s, Inc.; Lester Levy of Plymouth 
Rock Provision Co., Inc.; Frank D. 
Orzechowski of Orzechowski Provision 
Co., and Henry C. Wiebke of Hugo & 
Wiebke, Inc. 

»An employe pension fund of the E. 
G. Shinner & Co., Inc., retail meat 
market chain in Chicago, recently 
bought out the “boss.” In what a 





MEMBERS OF THE FOOD ENGINEERING Council of Illinois Institute of Technology and 
their guests pose after the recent third biennial meeting of the group at Technology Center, 
Chicago. Left to right are: Front row—Dr. Harry McCormack, technical editor, Food 
Processing magazine; E. S. Stateler, food consultant for Wahl-Henius Institute; Curtis E. 
Maier, general manager of research, Continental Can Co., and new chairman of the council; 
James D, Cunningham, president, Republic Flow Meters Co., and chairman of the IIT board 
of trustees; Dr. John T. Rettaliata, president of IIT; F. W. Specht, chairman of the board, 
Armour and Company; Dr. Paul D. V. Manning, vice president in charge of research, 
International Minerals and Chemical Corp., and M. E. Parker, director of food engineering, 
IIT. Second row—Dr. Roy C. Newton, vice president, Swift & Company; Col. Paul P. Logan, 
director of food and equipment research, National Restaurant Association; Dr. Lloyd A. Hall, 
technical director, The Griffith Laboratories; John T, Knowles, vice president, Libby, McNeil 
& Libby; Harold M. Mayer, vice president, Oscar Mayer & Co.; O. G. Vogel, Hotpoint, Inc., 
Timothy Mojonnier, president, Mojonnier Brothers Co.; Dr. Ralph G. Owens, IIT dean of 
engineering; Chester A. Arents, IIT coordinator of research, and Frank K. Lawler, editor, 
Food Engineering. Third row—Dr. Berton S. Clark, scientific director, American Can Co.; 
George W. Putnam, vice president, Creamery Package Mfg. Co., Chicago; G. H. Benham, 
supervisor of biochemistry, Armour Research Foundation of Illinois Institute of Technology; 
George A. Crapple, director of research, Wilson & Co., Inc.; Philip O. Gott, president, 
National Confectioners’ Association; Col. Rohland A, Isker, secretary, research and develop- 
ment, Associates Food and Container Institute; Clarence Wiesman, director of development, 
representing Victor Conquest, vice president, Armour and Company. 


Merkel Celebrates 50th Year 


Merkel, Inc., Jamaica, L. I., N, ¥ 
is celebrating its golden anniv : 
It has placed “Golden Jubilee” adver. 
tisements in newspapers in the ares 
it serves, signed by Henry Merkel, the 
company chairman. A _ typical aq 
states: “Commerce is no longer ey. 
ploitation, it is human service, ang 
no business concern can hope to prog. 
per which does not meet a humay 
need. For 50 years, we strived to meet 
the needs of a discriminating patron. 
age. Our expansion and one-half cep. 
tury of acceptance is our reward for 
constant efforts to process the best 
meat products, under strict govern. 
ment supervision. We invite you to 
celebrate with us the Golden Jubilee 
of our organization, founded by 
Merkel Bros., always ready to serye 
and please you.” 





federal Treasury official said was the 
first such transaction in American in. 
dustrial history, the chain was sold 
to the employes’ retirement fund, 
About 140 workers out of the 250 em. 
ployed by the company are involved in 
the transaction. In 1943 E. G. Shin. 
ner, owner, voluntarily worked out a 
program for the creation of an em- 
ployes’ non-contributory retirement 
and profit sharing plan which was 
adopted by the company. When the 
fund was created, a trust agreement 
adopting the plan was executed. In 
a foreword Shinner expressed the 
hope that upon his retirement the 


fund would obtain the ownership of 


the company so the employes would 
become the sole owners. Besides oper- 
ating the chain of 33 meat markets in 
Illinois, Wisconsin, Michigan and 
Iowa, Shinner is a banker, author, 
philanthropist and founder of the 
Shinner Political Economy Research 
Foundation. 

Peter C. Peterson, general manager 
of the Cee-Bee Packing Co., Chicago, 
for the last five years, died this week. 
He had been connected with the Chi- 
cago packing industry for 30 years. 
He was a member of the Dania So- 
ciety, Harmonien, the Danish glee 
club, and the Chicago Danish Club. 
Hunter Packing Co., E. St. Louis, 


’ TIL, has been awarded a $21,972 judg- 


ment in federal court against Balti- 
more & Ohio Railroad, in payment of 
loss of two carloads of processed meat 
during a 1950 flood in West Virginia. 
»>H. B. Chafe, commission merchant, 
St. John’s, Newfoundland, reported to 
the PROVISIONER that Newfoundland 
offers an excellent market for pork at 
the present time. The prewar yeal’, 
1940 and 1941, were the peak years 
for pork shipments to that country. 
Chafe said he sold 90 per cent of the 
total fat back pork shipped to New 
foundland, and many of the whole 
salers to whom he’ sold are still his 
customers, 

>John H. Carroll, a provision sales 
man for Cudahy Packing Co. for 3 
years, died recently. 
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NEW TRADE LITERATURE 


Industrial Insulation (NL 20): A new 
20-page catalog describes insulating 
materials which cover the complete 
temperature range from 150 to 1800°F. 
Insulating cement, block, blanket, felt, 
and pipe coverings are a few of the 
products shown. The catalog also offers 
thermal-conductivity graphs and heat 
loss charts.—Baldwin-Hill Co. 

Corrosion - Resistant Flooring (NL 
22): A new, well-written, well-illustrat- 
ed booklet tells in detail how to con- 
struct acid proof brick floors. The book 
discusses four parts of flooring—the 
sub-floor, the membrane, the acid brick 
and the jointing compound.—The U. S. 
Stoneware Co. ; 

Scales (NL 23): A complete line of 
scales is featured in a new 28-page 
catalog. A simple index makes it easy 
to find any particular type of scale. 
Featured in the catalog are scales with 
beam indication, the exclusive Tape- 
Drive Dial, unique Weightograph pro- 
jection, and Teleprint Electronic Re- 
mote Weight recorder.—Howe Scale Co. 

Packinghouse Equipment (NL 25): 
A new full line catalog for 1953 giving 
pictures, specifications, prices and rec- 
ommended usage on more than 2,000 
items is now available. Many new 
products are listed in this book that 
has a complete index.. Printed in sev- 
eral colors, the catalog provides an 
abundance of illustrations and easy-to- 
read information about each item.— 
Koch Supplies. 

Custom Built Equipment (NL 26): A 
new color brochure tells how a manu- 
facturing concern constructs equipment 
for industrial needs exactly as the cus- 
tomer desires it. Specializing in meat 
packing equipment, the brochure shows 
such items as bacon slicing tables, ham 
curing boxes, sausage trucks and wash- 
ing cabinets, along with photos of plant 
facilities and executive personnel.— 
Winger Manufacturing Co. 

Facts on Flavors (NL 28): A new 
16-page catalog contains interesting in- 
formation on the flavoring of foods and 
feeds, and discusses the art of flavoring 
as one of “man’s most coveted pos- 
sessions.”—Flavor Corp. of America. 

Packinghouse Equipment (NL 29): A 
new and enlarged catalog has been pre- 
pared giving detailed information on a 
full line of meat packing equipment and 
supplies. This buying guide is supplied 
with a handy cross index, making it 
easy to use. Items are indexed accord- 
ing to application. A special section 
gives note to new developments.—Phil 
Hantover, Inc. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (11-29-52) 


N. longer is it “conversation" that 
SPECO plates are the ‘world's finest, 
cuttingest and wearingest', to para- 
phrase "The Old Timer." Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 


Pictured (left) with SPECO's famed "Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
a the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 


FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 
folder, with separate "GRINDER 
POINTERS." Write today. 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, Illinois. 











Now ... in the fourth year... 
THE INDEPENDENT, IN-THE-PLANT, EXCLUSIVE 


Sausage Consulting Service 


Used by the Industry's progressive packers 
from Coast to Coast. 


EMERSON D. MORAN 


305 Laurel Lane Madison 5, Wisconsin 











IMPROVE YOUR LARD..... 





DEODORIZED « HYDROGENATED 


LARD FLAKES 











+ PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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In P&S Regulations 


N ORDER to voice specific objection 

to three of the regulations which 
have been proposed under the Packers 
& Stockyards Act, the American Meat 
Institute last week filed a brief with 
the U. S. Department of Agriculture. 
The Institute had already stated its 
objections to certain regulations in oral 
testimony presented September 9 at 
Chicago. 

However, three of the proposed regu- 
lations the Institute believes to be 
against the law, at least in their pres- 
ent form. These are: 

1) The proposal (Section 201.10 (e) 
which would require all regular sal- 
aried packer buyers on a posted market 
to register as dealers; 

2) The proposal (Section 201.70) 
which would place certain restrictions 
on packers maintaining buyers at a 
posted stockyard, and 

3) The proposal (Section 201.95) 
which would give the Secretary of 
Agriculture unlimited right of access 
to packers’ records. 

The brief was filed by the AMI in 
order to explain its position on these 
three regulations. 

Section 201.10 (e) would require all 
regular salaried packer buyers on a 
posted market to register as dealers. 
The Institute feels that the objections 
to this regulation far outweigh any- 
thing in support of it and, further, 
“that it is neither necessary to an ade- 
quate regulation of the posted markets 
nor authorized by any provision of the 
Packers & Stockyards Act. 

“The question is not how might the 
Packers & Stockyards Act have been 
written, but rather how has that Act 
been written. It is bad practice to read 
into a law something which was never 
in the minds of its framers, even 
though the result to be achieved may 
be considered a meritorious one. To 
stretch the meaning of a law for a 
supposedly worthy purpose today makes 
it easier to stretch that law for an 
unworthy purpose tomorrow. That is, 
the Institute believes, what the Secre- 
tary is doing in this instance. 

“It has been conceded, during the 
course of the extended hearings held 
in connection with these regulations, 
that a salaried packer buyer would not 
be considered to be a dealer as that 
term is ordinarily used. Rather the con- 
tention has been that the Packers & 
Stockyards Act gives to the term 
‘dealer’ a meaning which it does not 
ordinarily possess. This interpretation 
apparently is based in large part upon 
an opinion rendered by Attorney Gen- 
eral Sargent in the early twenties... 
in the case of United States vs. Rob- 
erts & Oake, and the reasoning of the 
Attorney General was rejected by that 
court. 

“It is also based upon what the In- 
stitute believes to be an erroneous in- 
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AMI Charges that 3 Proposed Changes 
Violate Law 


terpretation of the somewhat involved 
language of Section 301 (d) of Title 
III of the Packers & Stockyards Act. 
The Secretary interprets the words ‘or 
as the employe or agent of the vendor 
or purchaser’ to mean that anyone who 
buys or sells livestock as the agent or 
employe of another becomes a dealer 
even though the person for whom he 
buys or sells does not occupy that 
status. A more logical interpretation of 
this clause is that not only the dealer 
himself but his employes and agents 
are required to register.” 

Section 201.95, as presently drafted, 
gives the Secretary unlimited right of 
access to the records of a packer. The 
right is claimed to be necessary if the 
Secretary is to fulfill his obligation to 
carry out the act. According to the 
Institute, this is substantially the same 
right that was claimed by the Secre- 
tary and denied by the Seventh Circuit 
Court of Appeals in the case of Cudahy 
Packing Co. vs. United States. 

The Institute does not deny that the 
Secretary has some right to investigate 
the books and records of a packer but 
asks that the right be a limited one 
and exercised only for legitimate pur- 
poses and “with the provision of ade- 
quate safeguards for the protection of 
the persons whose records are being 
examined.” 

The Institute’s brief cites two Su- 
preme Court decisions which support 
its stand. In 1924, in the case of 
Federal Trade Commission vs. Ameri- 
can Tobacco Co., Justice Holmes, speak- 
ing for a unanimous court, denied “in 
as vigorous terms as the Supreme 
Court has ever used in this connection” 
the unlimited investigatory . powers 
which were sought in that case by the 
Federal Trade Commission. Justice 
Jackson, speaking also for a unanimous 
court, in the case of United States vs. 
Morton Salt Co., found in that same 
Federal Trade Commission Act broad 
investigatory powers which had never 
before been recognized by the Court. 

“The significance of the reference 
to these two decisions lies in the fact 
that even in the Morton Salt case the 
opinion of Mr. Justice Holmes was 
cited with approval Federal Trade 
Commission vs. American Tobacco Co. 
is still the law of the land,” the In- 
stitute brief commented. 

In the American Tobacco case, Jus- 
tice Holmes said: 

“Anyone who respects the spirit 
as well as the letter of the Fourth 
Amendment, would be loath to _ be- 
lieve that Congress intended to auth- 
orize one of its subordinate agencies 
to sweep all our traditions into the 
fire * * * and to direct fishing ex- 
peditions into private papers on the 
possibility that they may disclose 
evidence of crime * * * It is con- 
trary to the first-principles of justice 
to allow a search through all the 





The 


respondent’s record, relevant or irrele. 
vant, in the hope that something wij 
turn up.” 

The Institute commented as follows 
on these cases: 

“In the Morton Salt case, Mr, Jus. 
tice Jackson stated that while brogg 
investigatory powers were vested in the 
Federal Trade Commission, they mug 
be exercised within prescribed limits, 
He cited the American Tobacco case jn 
support of the proposition. that-an jp. 
vestigation must relate to a matte 
properly under inquiry and that the 
information sought must be reasonably 
relevant to that inquiry. 

“Where in the proposed regulation 
is there any requirement that an jp. 
vestigation must be made in connection 
with a matter properly under inquiry? 
Where is there any requirement that 
the information sought must be reason. 
ably relevant to that inquiry? 

“Under the guise of a proceeding 
instituted even against a third party, 
the Secretary, under the proposed regy. 
lation, could examine all of the records 
of any packer whom he sought to make 
the subject of an investigation. He 
could exercise that inquisitorial power 
regardless of the reason or lack of 
reason for the investigation which he 
conducted. Such extreme powers are 
not claimed by any of the other agen- 
cies or departments of the government 
to which investigative powers have 
been granted. Certainly they have ney- 
er been established by judicial decision, 

“In support of this proposed regu- 
lation the Secretary has cited no in- 
stances in which he has been unable to 
obtain information to which he was 
reasonably entitled. The complaint 
seems to be rather that in some in- 
stances information was not furnished 
as promptly as the Secretary might 
have desired. The proposed regulation, 
however, could not deprive an. individ- 
ual of his prerogative of testing in 


court the right of the Secretary to f 


make any particular investigation, or 
confer upon the Secretary any right 
not found in the Packers: and Stock- 
yards Act itself. Its only probable 
effect would be to delay rather than to 
expedite the furnishing of information 
which the Secretary might seek.” 

According to the previously ar- 
‘nounced plan, the Secretary of Agri- 
culture will publish in the Federal 
Register a formal proposal for re 
vision of the Packers & Stockyards 
regulations and another opportunity 
will be given to interested persons to 
express their views before final regt- 
lations are issued. 


England-New Zealand Pact 

The United Kingdom’s Ministry o 
Tood has agreed to buy all the meat 
New Zealand can send England in the 
next 15 years. New Zealand plans t 
send 380,000 tons of meat this yea 
and increase production as fast as pos 
sible. Before World War II New Zee 
land shipped about. 260,000 tons of 
meat a year to England. 
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OUT YOUR 
STAINLESS, 100 


There are ways to stretch out your supply of stainless. 


For example, you may be using a grade or finish of 

stainless that is in extreme demand when another 

mation similar one, not as tight, could do the job adequately. 

‘ Agri Our metallurgical staff and stainless fabricating spe- 

‘ederal cialists are ready to help you look into this matter and 
or re 


kyards to advise you on more readily-available types of stain- 
— less that will do a satisfactory job. Feel free to call on 
ons 


- regi us for this specialized help. 


fer CRUCIBLE| first name in special purpose steels 
we | steelmaking STAINLESS STEEL 


CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 


REZISTAL STAINLESS © REX HIGH SPEED * TOOL © ALLOY © MACHINERY © SPECIAL FULFOSE STEELS 
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Meat products come in many sizes and shapes, but it’s easy 
to give them a “family look” when you pack them in attrac- 
tively labeled Continental cans. That’s important because 
dealers like to get behind “name” products—they know that 
a customer for one item is a likely customer for the line. 
Continental makes cans for every kind of meat product... 
our lithographers are masters at decorating them for sales 
appeal. Have you heard our story? 


CONTINENTAL © CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street New York 17, N. Y. 
EASTERN DIVISION CENTRAL DIVISION PACIFIC DIVISION 
300 East 42nd Street, New York 17 135 So. La Salle Street, Chicago 3 Russ Building, San Francisco 4 
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EAT and meat food products prep- 
aration and processing operations 
under federal inspection for the five- 
week period covering all of October and 
a few days of September showed an in- 






October Meat Processing Below 1951; 
Canning Above September, Last Year 


crease over the four weeks of Septem- 
ber, this year, but lagged behind such 
operations during October, last year, a 
U.S. Department of Agriculture report 
indicated. Total output of all meat 














MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—SEPTEMBER 29, 1952, THROUGH NOVEMBER 1, 1952, 
COMPARED WITH OCTOBER, 1951 
October January-October 
1952 1951 1952 
=~ tite 12,017,000 _11,884,000 $9,457,000 _ 85,089,000 
Pork 343,060,000 3,048,623,000 —2,978,369,000 
ther. 25, 1,059,000 2,157,000 
nae Smt 4,242,000 42,082,000 _42,626,000 
ork 243,755,000  1,907,239,000  2,157,692,000 
Ceeh man’ 5,998,000 52,543,000 —_47, 661,000 
Pork 41,996,000 309,815,000 371,867,000 
Other 243, 602,000 1,939,000 
Semresh finished eae uence es wdascke 24,590, 24,794,000 178,161,000 175,299,000 
To be dried or semi-dried ......... 11,777,000 11,726,000 100,313,000 203,783,000 
Franks, wiemerS .......-ssss.s--0% 50,315,000 49,053,000 447 ,994,000 428 495,000 
Other, smoked or cooked .......... 61,127,000 6,096, 499,473,000 473,949,000 
Total sausage ........+--eesesaee 147,809,000 141,669,000 1,224,476,000 1,174,910,000 
heese, chili, jellied 
pare oe eee dee cn> 7 ER 20,042,000 19,611,000 164,913,000 166,048,000 
Steaks, chops, roasts .........+.....- 63,979,000 101,449,000 632,720,000 758,259,000 . 
Bouillon cubes, extract ...........-.. 304, 335, 2,680,000 _ 4,351,000 
ee A reereere ere 78,002,000 77,105,000 687,800, 659,001,000 
PN, GNI nc occ ccc ccccsetec testes 5,372,000 192, 41,491,000 24,274,000 
Hamburger .....-..ececececserscceces 11,091,000 13,048,000 107,389,000 99,518,000 
Miscellaneous meat products ......... 2,388,000 4,566,000 25,463,000 35,720,000 
ee ee. BOCEE ECE 178,792,000 198,299,000  1,705,946,000 1,696,141,000 
errr eee 132,059,000 143,791,000 1,226,607,000 .1,310,271,000 
Oleo OE Sa oe eee 9,893,000 7,051,000 84,922,000 71,851,000 
EIEN, Cis wodig Gee cecccecceess 7,328,000 5,126,000 58,284,000 54,207,000 
Rendered pork fat— 
Rendered Sn Ginouhs C60 wos Ceekces 9,122,000 10,406,000 79,700,000 85,356,000 
aa iat 50.4.5 Waid te t:0.0 48a S00 . 6,211,000 5,061,000 50,141,000 44,511,000 
nd containing animal fat .... 34,356,000 28,354,000 232,542,000 219,967,000 
Oleomargarine containing animal fat.. 2,431,000 2,101,000 16,347,000 17,176,000 
Canned product (for civilian use and 
MOL DELONRC) occ csc ccccccces 178,725,000 183,347,000 1,344,176,000 _.......... 
DESC odin k ons Sebboedeseecees + -1,520,820,000 1,595,714,000 .12,192,641,000 12,416,131,000 
+This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due. to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 




















PLUS CUTTING MARGINS ON ALL HOGS REDUCED 


(Chicago costs and credits, first two days of week) 


Uneven price fluctuations in pork 
meats during the week, coupled with a 
further decline in the live market re- 
sulted in depreciated cutting margins 
on hogs. All three weight classes re- 
turned plus margins, however, although 
the heavies were just over the line by 
a few cents. 

















This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his..own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 












































—— 180-220 lbs..—— ——220-240 Ibs. —— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 
ve per cwt fin. live per cwt. fin. live per cwt. fin. 
wt. Ib. alive yield wt. = Ib, alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 48.3 $6.09 $ 8.74 12.6 47.2 $5.95 $ 8.35 12.9 45.3 $ 5.84 8.20 
| -- 5.6 26.8 1.50 2.17 §.5 24.7 1.36 1.90 5.3 24.2 1.28 1.79 
Boston butts 4.2 30.0 1.26 1.83 4.1 30.0 1.23 1.74 4.1 30.0 1. 1.70 
Loins (blade in)...10.1 34.0 3.43 4.96 9.8 33.0 3.23 4.59 9.6 33.5 3.22 4.48 
Lean cuts ...... ae i.» $11.77 $16.58 ae --+ $11.57 $16.17 
Bellies, ae ee 9.5 26.2 2.49 3.53 3.9 - 22.5 87 1.23 
Bellies, D. 8. 2.1 20.0 42 .58 8.6 20.0 1.72 2.40 
wee PRONE ce 3.2 6.8 -21 .380 46 8.6 -40 .56 
Plates and jowls.*' #9 3.0 10.2 31 43 3.4 10.2 .35 .48 
aw Oe sekens te 22 9.0 .20 27 2.2 9.0 .20 .28 
P.S. lard, rend. wt.13. 12.3 8.4 1.04 1.44 10.4 8.4 87 1.22 
Fat cuts and lard.. ... ast $ 4.71 $ 6.77 ae +3 $ 4.67 $ 6.55 = $4.41 $ 6.17 
Spareribs hie sks Seas 1.6 33.0 .53 .76 1.6 27.0 43 .62 1.6 22.0 .35 .48 
Regular apymings. 8.8 18.7 45 .64 3.1 13.7 42 58 2.9 13.7 .40 56 
Feet, tailS* été. ... 2.0 © 7.6 .16 .23 2.0. 7.6 16 .23 2.0. 7.6 16 .23 
Offal & See ne 55 .80 ae 55 -79 NGS -55 78 
TOTAL YIELD 
& VALUE ...... 69.5 $18.68 $26.90 71.0 .- $18.00 $25.35 N10 - $17.44 $24.39 
Per Per Per 
ewt. ewt. ewt. 
pei ; flive alive alive 
kL Re a $16.76 55 8 
Condemnation MO 5 h3 Se plies "y 7 sat a? ane —" 
andling,yand. overhead... 1.2 yield 1 yield 96 yield 
TOTAL COST PER CWT.....$18.06 25.99 17.71 24.94 $17.40 24.33 
Te Lon Pees 18.98 26.90 sT8 00 535 17.44 eres 
attr +$.62 +$ .91 +$.29 +$.41 +$.04 +$.06 
Margin last week....__!"! + .70 + 1.05 + .34 + .50 + .4 £5: 
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product foods amounted to 1,520,820,000 


Ibs. against 1,144,900,000 lbs. in Septem- 
ber and 1,595,714,000 lbs. in October, 


1951. 

Some items, such as sausage produc- 
tion, increased over both previous 
periods. Total sausage for the five 
weeks this year amounted to 147,809,- 
000 Ibs. compared with 113,149,000 lbs. 
in September and 141,669,000. lbs. dur- 
ing October, 1951. Loaf, head cheese, 
chili and jellied products also showed 
gains with 20,042,000 Ibs. put up in the 
last five weeks against 15,1760,00 lbs. in 
September and 19,611,000 lbs. last year. 

Oleo stock preparation and proces- 
sing totaled 9,893,000 lbs. against 8,- 
389,000 lbs. in September and 7,051,000 
Ibs. last year as that food gained in 
consumer popularity. Slicing of bacon 
increased to 78,002,000 Ibs. from 65,- 
828,000 lbs. during September and 77,- 
105,000 lbs. a year ago. 

Lard, both rendered and refined, in- 
creased over September, but in each 














MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FIVE-WEEK PERIOD, 

SEPT. 29 THRU NOV. 1, 1952 

Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ......... 13,609,000 10,779,000 
Canned hams ..... .17,372,000 705,000 
Corned beef hash 68, 7,341,000 
Chili con carne 1,279,000 16,333,000 
MME ania t Ads nae 6 64.6 010 50,000 4,878,000 
Franks, wieners in brine 32,000 1,455,000 
Deviled ham ........... 2,000 727,000 
Other potted or deviled 
meat f MOOGECEE 26. ~ icyenes 3,503,000 
REE dcteindac tg csees 360,000 3,999,000 
Sliced dried beef ....... ,000 268,000 
BT ee ae ee 173,000 
Meat stew (all product). 160,000 7,776,000 
Spaghetti meat products 263,000 6,148,000 
Tongue (other than 
P| Ere 48,000 219,000 
Vinegar pickled products 1,435,000 1,844,000 
Se ED 5 cad cccdece'* -acccas 1,055,000 
Hamburger, roasted or 
cured beef, meat and 
GR bn Seciniind imix 167,000 ,038,000 
INE neuasbswissn ened 1,537,000 46,534,000 
Sausage in oil .......... ,000 2,000 
RE OT ne ee oe Be 
DE siduoeuséacagpneta. caanwe 8,000 
We acetde ehdeatdudeuns 52,000 230,000 
All other meat with meat 
and/or meat by-prod- 
ucts—20% or more .... 564,000 7,968,000 
Less than 20% ..... 193,000 13,848,000 
RUNGE atdescesncackecd 38,364,000 139,508,000 











case amounted 'to less than last year, 
the accompanying table shows. In Sep- 
tember, the two classifications totaled 
121,971,000 and 102,707,000 lbs., re- 
spectively. 

Pork followed about the same trend 
as did lard. Pork placed in cure totaled 
336,709,000 Ibs. against 262,884,000 Ibs. 
in September and 343,060,000 lbs. a 
year ago. Beef placed in cure at 12,- 
017,000 ibs. stood above September 
operations of 8,584,000 lbs., and 11,- 
884,000 Ibs. in October, 1951. 

Canning operations, in a seasonal 
gain, were decidely more than for Sep- 
tember, and showed increases over last 
year’s shorter working time. Total pro- 
duction in the 3-lb. and over containers 
for the five weeks amounted to 38,364,- 
000 lbs. against 139,508,000 lbs. in the 
under 3-lb. sizes. These figures for 
September were 28,283,000 and 75,089,- 
000 Ibs. A year ago these totals were 
37,120,000 and 133,921,000 Ibs. 

































SOUTHEASTERN KILL 
Animals slaughtered in Alg 
Florida and Georgia during Septembe, 
1952, with comparisons as reported by 


Week's Meat Output At 5-Year Peak: 
Due Mostly To Large Hog Slaughter 





USDA: 

HE VOLUME of meat produced un- the previous week, but was decidedly oe) ee sossetlre 
der federal inspection for the week more than the 10,000,000 Ibs. turned out Alabama .... 17,000 18,000 7300 iy 
ended November 22, estimated at 425,- during the same period of 1951. Savane Asa sass. anaes Bon ke 
# pe ee ee nee , ’ ° 12,4 
000,000 Ibs. by the U.S. Department of Hog slaughter reached the impressive _.. votai . 61.600 63.000 pry 
Agriculture, was the biggest for any figure of 1,716,000 compared with 1,- Aug. Total |. 59,000 66,800 20,300 or 

week in almost five years. This repre- 411,000 the week before and 1,397,000 H 


heep 


sented an increase of about 14 per cent last year. Output of pork reached the 1952» 1951 1953 1951 
1 

















> : Alab ..-- 55,000 - 43, 
over the 373,000,000 Ibs. the week be- high total of 230,600,000 Ibs. as against foriga .. |. 54,000 26/000 100 
Georgia ..... 139,000 115,000 100 
Sept. Total ..248,000 184,000 300 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND Aug. Total ..186,000 145,500 200 
MEAT PRODUCTION Cattle Calves Hogs Sheep 
Meee ane - Nine mo. 
Week ended November 22, 1952, with comparisons total, 1952 ....445,400 136,700 1,989,000 10 
ar ‘a Zeck m= Taub ont fae Nine mo. . : 
, s ea excl. lar utton eat total, 1951 ....419,700 167,600 1,850, 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 7 ee ( 
Week Ended 1,000 = mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. NOTE: The above table includes slaughter ) 
Nov. 22, 1952 ... 307 165.2 139 17.5 1,716 230.6 215 12.1 425 federally inspected plants and in other wholes 
Nov. 15, 1952 ... 292 155.3 136 17.1 1,411 189.2 267 11.7 373 and retail plants, but excludes farm slanghte, 
Nov. 24, 1951 ... 220 116.1 79 10.0 1,397 183.0 192 9.0 318 The data are collected by the Bureau of Anim 
Industry, the Livestock Branch of the Prodnetig 
AVERAGE WEIGHTS (LBS.) and Marketing Administration and the Bureau ¢ G 
LARD PROD. Agricultural Economics. Released by the U.S, De 
Sheep and Per Total partment of Agriculture, PMA, Thomasrilk, 
_ ‘Cattle Calves Hogs Lambs 100 mil. Georgia, October 31, 1952. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed lbs. Ibs. oe RIS DL He 
Nov. 22;:1952 .... 990 538 235 126 237 134 95 44 13.5 54.9 
Nov. 15, 1952 |... 985 532-35 126 237 _ es ae 13.3 44.4 MEAT CONSUMPTION BY TYPES 
Nov. 24, 1951 .... 994 528 234 127 236 131 100 47 14.8 48.9 








Per capita meat consumption, by 
types, in specified countries in 1951, as 
reported by USDA:* 








fore, and 34 per cent more than the 189,200,000 lbs. the preceding week and 


318,000,000 Ibs. turned out during the 183,000,000 Ibs. a year ago. Lard pro- so 
corresponding period of 1951. duction hit 54,900,000 lbs. compared Country a — —_ Tota 
Feature of the week was the slaugh- with 44,400,000 Ibs. the week before and canada > «Loa 
ter of the largest number of hogs since 48,900,000 Ibs. last year. United States ...... 68 72 3 138 
December, 1951. It was also the largest Slaughter of sheep and lambs num- aap mice Mee Fo * : Bk 
weekly slaughter in November since bered 275,000 head for an 8,000 in- Finland ............ od < : e 
19383. The week’s kill of cattle and crease over the week before, and was Ireland -........... 27 42 9 7 
calves was only slightly below the peak compared further with 192,000 killed a NXetuerlands .-..-.. 3% 38 
slaughter for the year reached in mid- year ago. As meat, the week’s kill Sweden ............ 44 54 1 1 
October. Slaughter of sheep and lambs amounted to 12,100,000 lbs. against 11,- Dulted ‘Kingdoa setter = = as ~ 
showed the first upward trend in four 700,000 lbs. the previous week and 9,- Argentina ......... es a eat. 
weeks. 000,000 Ibs. last year. ene 10 10 68 
A total of about 307,000 head of cat- ———_——— Tone ie Ce SP eee 
tle were killed commercially for a size- MEAT AND LARD PRODUCTION = Australia ..-....... = 2 faa 


able increase over the 292,000 reported 
the week before and 220,000 last year. 
* Beef production climbed to 165,200,000 


Meat and lard production in the 
United States during September, with 
comparisons, reported by USDA: 


Carcass meat—excludes edible offal, lard, rabbit 


and poultry meat. 














Ibs. compared with 155,300,000 Ibs. the Month & Lamb & Total CHICAGO PROV. SHIPMENTS 
previous week and 116,100,000 lbs. a period Beef Veal Pork? mutton meat? Lard* a 
Sannin ja ag ; Million Pounds Provision shipments by rail, in the 
; Sept., 1952 841 111 721 59 1,732 166 : omit 
Calf slaughter moved slightly up- Aug.,.1952. 705 101 63749 -1,582 155 week ended Nov. 22, with comparisons: 
“ . Jan.-Sept., Week Previous Cor. Week 
ward, reaching 139,000 against 136,000 1952 ...6,7838 749 7,315 453 15,300 1,884 Nov. 22 Week 1951 
Jan.-Sept., es 
the week before and 79,000 a year ago. 1951 7.6293 707 7,205 367 14,572 1,917 CUred meats, ‘ s 
: ‘ pounds ....... 10,334,000 4,394,000 20,518,00 
Production of veal advanced slightly, ks ie > gun gC ne, 
excludes farm slaughter. *Excludes lard anc  “Syaeee = 31,322, 22,947,000 
to 17,500,000 Ibs. from 17,100,000 Ibs. rendered pork fat. Includes rendered pork fat. taed. pounds ove 2715 000 1707 O00 7,045,000 
































Eastern Representatives 
ae KREY Tenderated Hams nth bre Se 

OF sianeiadil Newark, W. J. 
MIXED CARS il A. 1. HOLBROOK M. WEINSTEIN 
OF THE HAM WITH A "puma, =—s22 Naa 
PORK, BEEF, | REPUTATION. FOR we ee 
SAUSAGE, LARD,§ SATISFACTION eate carne seer COMPANY 
are Sper AND PROFIT! ath: se , a coun Cont. 

Western Operations 

monsions |KREY PACKING COMPANY | xx 22's "sa 
ESTABLISHED 1882 San Francisco 3, ba Crescenta, Calf. 
w. J. Seatw. Mor. ve ig ” 





ST. LOUIS 7, MISSOURI 
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TYPES 
ion, by 
1951, as 


on 


b Total 


ard, rabbit 


IENTS 
, in the 
arisons: 
Cor. Week 
1951 


20,518,000 


22,947,000 
7,045,000 
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ckaging Engineer!* 


Reduction of shipping losses and damage, 
more efficient packaging operations, 

and in the end, savings of money, is the 
work of Hoerner Packaging Engineers. Their 
record is proof that this can be accom- 
plished, and their record might mean 

such savings as these to your company. 




















By adopting a suggestion from a Hoerner Packaging 
Engineer, the Johnson Motor Company, 
manufacturer of the famous Seahorse Outboard 
Motors, saved more than fifty-four thousand 
dollars in the packaging of only two items. 


Her 







A letter addressed to any of the plants listed 
below will bring a Hoerner Packaging 
Engineer to your factory to study your pack- 
aging operations. His recommendations 

may increase your profits. 


*Mr. R. E. Bowles 


a) 


ABC Corrugated Box Company 
Minneapolis, Minnesota 

Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Containers 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansos 

Southwest Corrugated Box Company 
Ft. Worth, Texas 

Little Rock Corrugated Box Company 
North Little Rock, Arkansas 


50 E. 42nd St., New York 17, N. Y. 


PLANTS AND Ye SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... 






600 MORGAN ST. > KEOQKUK, IOWA 
Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois 
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CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Nov. 25, 1952 
Prime, 600/800 .......- 52% 
Choice, 500/700 ......- 51 @52 
Choice, 700/800 ....... 48 @5l 
Good, BOD. wccccece 

Commercial cows ........ 614 @2714 

Can. & Cut. .ocrccccccces 26 

PEE nccdisosescvecocvces 


STEER BEEF CUTS 













Prime: 

Hindquarter ...........-63.0@65.0 
atl eecccccce «- -45.0@46.0 
eeoccccccces -58.0@61.0 
Trimmed ‘full’ loin” ?33.1910@92.0 
itah sing cae sels Same 6.0@19.0 
Gaeutar “1 eee rere ee 48.0@52.0 
Foreshank ..........e+0% 25.0@28.0 
— Kcbe aoa «ae ae 34.0@37.0 
chases 0 04880cme MOO 70.0@75.0 

hori CERES os inc cenhice .0@27 

Choice: 
Hindquarter ............ 60.0@63.0 
on pana -44.0@45.0 
ese usonvess -58.0@61.0 
Trimmed full loin -81.0@84.0 
EE. Donbwesesss -16.0@19.0 
Regular chuck -48.0@52.0 
Foreshank a -25.0@28.0 
Brisket .. -34.0@37.0 
eer 58.0@62.0 
Short plate -0@27.0 
BEEF PRODUCTS 

Tongues, No. 1 ...... eeces 82 
ME ec cccdecceseseséues 6%@ 6% 
ME ies cack 17° @17% 

Livers, selected ...... @59 

Livers, regular .. 47 @49 
Tripe, scalded .. 6% 
Tripe, cooked ™% 
Lips, scalded 6% 

Lips, unscalded - 6 6 


ae Weiccceacs 


BEEF HAM SETS 


Knuckles 
Insides 
Outsides 





FANCY MEATS 


(Le.L prices) 
Beef tongues, corned... ..36.00@37.00 
vou ey b ears 12 oz.. : Teas 
78@80 


EET Aasine us eaiaede > hoes 30 
Ox tails, under % Ib.... 27.80 
Ep ey eer 27.80 


WHOLESALE SMOKED MEATS 
(Le.L prices) 
Mame, skinned, 14/16 Ibs., 
SE ssees en ctcss. ss 53 @56 
Same skinned, 14/16 Ibs., 
ready- to-eat, ae oa. 57 @59 
Hams, skinned, 16/18 lbs., 


ped 53 
Same ‘skinned, 16/18 Ibs., 
ready-to-eat, —- -.57 @59 
Bacon, fancy trimm 
brisket off, 8/10 ibe, 


Bacon fancy square: cut, 
less, 12/14 Ibs. 


wrapped. 
Bacon, No. 1 sliced, “ib. 
Open-faced layers 5 aabtatc 46 @5l1 


+42 @45 


VEAL—SKIN OFF 


Carcass 
(1.c.1. prices) 





Prime, 80/110 ......... rye fog 
Prime, 110/150 ........ 055.00 
Choice, 80/110 ........ 9.00@52.00 
Choice, 110/150 ....... -44.00@ 47.00 
a he SOS 36.00@38.00 
AE) | epee 38.00@42.00 
Good, 110/150 ......... 38.00@40.00 
Commercial, all wts 27.00@31.00 


CARCASS LAMBS 
(L.e.1. prices) 


Prime, 30/50 .......... $45.00@47.00 
Choice, 30/50 ......... 45.00@47.00 
Good, all weights ...... 40.00@43.00 


46 


CARCASS MUTTON 


(Le.1. prices) 


Choice, sareewn oye Soaie. -00 
Good, 70/down ......... 14.00@16.00 
Utility, 40/down scale als - 13.50@14.00 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/14..48 @50 
Hams, skinned, 14/16... 48 
Pork loins, regular 
12/down, 100’s ...... 35 @36 
> loins, boneless, 
Shoulders, skinned, bone- 
in., under 16 lbs., 
MOOS cee ee = 


Picnics, 4/6 Ibs., loose. . 


2744 
Picnics, 6/8 Ibs., loose. .25%4 gS 


Boston butts, 4/8 Ibs., 
LA ae 1 
Tenderloins, fresh, 10’s 
Neck bones, mol. ..aue 76 
Livers, bbls. 








Feet, C., 

*Packers’ oinat f.0.b. ‘oniges. 
SAUSAGE MATERIALS— 
FRESH 
Pork trim., reg. 40% —.. 14% 
SOOM, WOU ccscvandies @16 
Pork trim., guar. 50% 
Pork trim., 95% lean, 

_ _ eet Ah A 5d 45 
Pork cheek meat, trmd., 

Sy ea 32 @33 
Bull meat, bon'ls, bbls...40 @40% 
C.C. cow meat, bbls..... 37 @37% 
Beef trimmings, bbls..... 31 @32% 
Bon'ls chucks, bbls...... 38 
Beef head meat, bbls.... 21 
Beef cheek meat, trmd., 

ce tt EPR Se 2114@22 
Shank meat, =o 40 @41 
Veal trim., bon’ls, bbls.. 3214 


SAUSAGE CASINGS 


(Le.1. prices) 


(Le.1. prices quoted to manufacturers 


of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


eidtinsine dbo % a5 55@ 65 
Domestic rounds, “over 
1% in., 140 pack reason 85@ 95 
Export rounds, wide, 
4, ae! RE Gear 1.25@1.50 
Export rounds, medium, 
1 BU cntadadhandede 90@ 95 
Export rounds, narrow, 
1% in. CNAO creases 1.10@1.25 
No. 1 weasands, 
Pe pee 12@ 14 
No. 1 weasands, 
eee eee 7@ 9 
No, 2 weasands ........ 8 
Middles, sewing, 1% @2 
atnebentektwenes - -1.00@1.25 
Midales, select, wide, 
gp ar 1.55@1.65 
Middles, select, extra, 
256 @2% im. .....ccece 1.95@2.00 
Middles, select, extra, 
2% in. EE are 2.50@2.60 
Beef 5 ete export, 
ty Bist bse Kee ede snies 22@ 25 
Beef eis’ domestic. 20 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat.. 15@ 17 
10-12 in. wide, flat. 9@ 10 
8-10 in. wide, flat. 5@ 8 
Pork casings: 
Extra narrow, 20 
DR 4.00@4.25 
Narrow, mediums, 
29@32 mm. ........... 3.65@3.75 


Medium, 32@35 mm..... 2.15@2.25 
Spec. med., 35@38 mm..1.75@1.90 
27@ 29 
16@ 19 
13@ 16 


8@ 8% 
50@ 55 


Export bungs, 34 in. cut. 
Large prime bungs, 
OB. 20s, OEE kpc kessdes 
Medium prime bungs, 
WE Fs EE ein con ccecenes 
Small prime bungs ..... 
Middles, per set, cap. off. 


DRY SAUSAGE 
(1.1. prices) 


Cervelat, ch. hog bungs....1.01 


Thuringer otbbe pec dence cae 
FPAPMeP wc cccccccccccccccse 
gig oe edeccccccccesese 


. . . . 


Genoa style salami, “eh. roy 
Pepperoni Seosouve 
Italian style. hams" eececece 


82 
81 
88 
94 
81 
78 


8g 85 


DOMESTIC SAUSAGE SEEDS AND HERBS 














(Le.1. prices) (Le.L. prices) 
Pork sausage, hog casings.43 @46 Whole for Sat, 
Pork sausage, sheep cas...50 @55 aumey seed ...... 15 a 
Frankfurters, sheep cas....55 @63.7 os —— seed disses SS % 
Frankfurters, skinless ... @46 Yell =, ancy. 23 a 
Bologna ee @46 Seren os ‘i 
Bologna, artificial cas.....44 @650 po an Rg SS a 
Smoked liver, hog bungs...43 @49% Natural, No. 1 ... 11 rT} 
New Eng. lunch. spec. ...68 @72 Marjoram, French... 84 & 
Tongue and blood ........48 @B5l a, ss BR e 
HOUSE cocccccescccccccccecdO QSS ee eee ee 0 
Polish sausage, fresh .....52 @58 CURING MATERIALS 
Polish sausage, smoked ... 54 Ove, 
Nitrite * soe » = 
-, del., or f.0.b. Chgo.,, 
Saltpeter, n. ton, f.o.b. Ne: $ 0m 
SPICES D 1. refined gran. rs 
(Basis Chgo., orig. bbls., bags, bales) Medium crystals 21.00707""" Mu 
Whole Ground Pure rfd., gran. nitrate of soda 63 
Allspice, prime siveves tae 39 Puke Se. SOmpeed se 
itt een ce fg 1 Soe eeceeceeessseeeneess OM 
Chili Powder ......... .. 4 Salt— 
Chili Pepper ......... rt Salt, in min. car. of 60,000 ue 
Cloves, Zansibar ieee? -.aD only, paper sacked, f.0.b, om 
Ginger, Jam., unbl.... 26 32 secre ee seseeseens 
Ginger’ African ...... 24 29 Rook, per ton in 100-1b. bags 4 
Mace, fancy, Banda f.0.b. warehouse, Chgo. .., : 25.5 
Bast Indies ......... .. 186 Sugar— 
West Indies ....... ee 131 Raw, 96 basis, f.o.b. N.Y.... 64 
Mesters. flour, taney... ee 87 —* standard cane gran., 
eeecece ne 33 oeeece 
West india *"Nutmeg.. Se 51 Refined standard “beet” gran., a 
Paprika, Spanish ..... ae 72 BASIS cncccccccvesccevensed 84 
Pepper, Cayenne ...... os 58 — curing sugar, 100-1b. 
Red, No. 1 Jesebe 51 bags, f.0.b. Reserve, La., less 
Pepper, Packers. sige 6 a: 79 2.06 2% . see e eee e ens oe 8. S0 ORS 
Pepper, white ........ 1.68 1.86 Cerelose “dextrose, per cwt., 
yO aaa See 1.79 1,92 L.C.L. ex-warehouse, Chgo. Woe: | 
Black Lampong ..... 1.7 1.92 O/L: Del. OCHgO. ..ccccoccccsce tem 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Nov. 25 Nov. 25 Noy. 3 
STEER: 
Choice “ 
Ne ee eee $47.00@49.00 $50.00@52.00 $49.00@53.0 
og Oe a ie 46.00@47.00 48.50@51.00 47.00@52.0 
Good: 
oe ee 42.00@44.00 47.00@49.00 44.00@50.0 
600-700 Ibs. ..........-- 41.00@43.00 45.00@47.00 42.00@49.0 
Commercial: 
DIU AUEs .clvangccusss 40.00@ 42.00 40.00@ 44.00 33.00@40.0 
cow: 
Commercial, all wts..... 27.00@30.00 30.00@38.00 26.00@33.0 
Ueiiity, ail wte.. .. cesses 25.00@ 28.00 27.00@33.00 25.00@31.0 * 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Of) 
hoice: 
O00 the. GOW. 46 siacesks 46.00@48.00 45.00@48.00 46.00@50.0 
Good: 
DOD: Is GOWR. Vcckcesess 43.00@45.00 42.00@46.00 44.00@49.0 
FRESH LAMB (Carcass): 
Prime: 
re del SCRE RRTCR 45.00@49.00 47.00@49.00 40.00@45.0 
BOD TBS = sive ct i cise 45.00@ 49.00 45.00@48.00  «—_ cn ecveeees 
Choice: 
SD IDS. 6. kigavccnene 45.00@49.00 47.00@49.00 40.00@45.0 
a allt, oe ee 45.00@49.00 45.00@48.00 — _sscovesmns 
Good, all ws. ...:.8csad 43.00@45.00 45.00@48.00 39.00@44.0 
MUTTON (EWE): * 
Choice, 70 lbs. down.... 22.00@24.00 20.00@24.00 17.00@21.0 
Good, 70 lbs. down...... : 3% 24.00 16.00@20.00 17.00@21.0 
FRESH PORK CARCASSES (Packer Style) (Shipper — (Shipper Style) 
he SRS ee Serre 34. 36. os ceaeunes 
pS | ee ree ees * 29. 00@31.50 32.00 34. oo 27.00@28.0 
FRESH PORK CUTS No. 1: 
LOINS: 
ES SS Wks eeRane ces 40.00@43.00 40.00@50.00 40.00@46.0 
NE eer 40.00@ 43.00 39.00@50.00 40. 46.0 
eee 40.00@43.00 38.00@46.00 39.00@45.0 
PICNICS: . 
SP Ws chrinecucvecas 35.00@41.00 38.00@41.00 36.00@ 39.0 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 
Cr ig A eee 49.00@53.00 stata sepia s pagiatl 
SARE Mos. sis s cae Se vaes 49.00@53.00 54.00@60.00 54,00@58. 
es os Cure’ No. 1: ° 
Serene ee 42.00@48.00 44.00@50.00 m4 
$10 jerked aes 6 he's 38.00@46.00 42.00@48.00 “ i or 
ee 88.00@416.00  =«-_—«sss acvcccvocss 
LARD, Refined: 
yee. 14. 50@15. 50 14.50 18.00 15.00@17.0 
50-1b. t d cans.. ® .50@16. ocevssusse 
Merces ...-.scecereees 12,00@14.00 14:00@15.00 12.00@15.00 
















Cae 
siyor es ae 
SPICES 


ARCHIBALD & KENDALL, INC. ¢ 487 Washington St., New York 13 
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8-10 
10-12 
12-14 
14-16 


16-18 


20-22 


20th: 
Mar. 


Dec. 


May 
July 


25th 
Mar 


The 


















| 





CES 


». Portland 
Nov. 3 





.00@53.00 
0052.0 
0050.00 
0049.00 
0040.00 
3.00€33.00 
.00@ 31.00 
Skin-Off) 
.00@50.0 
1.006 49.00 


MY 


).00G45.0 F 


.00@45.0 


).00@44.00 
1.00@ 21.50 
1.00@21.50 
per Style) 
1.00@ 28.50 


1.00@ 46.0 
NEN 
3.00@39.0 
(Smoked) 


i 00@58.0 


aes 
t, 

47.00 
5.00@17.0 
3.00@ 15.0 


cali 





From The 


CHICAGO PROVISION MARKETS 


National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, NOV. 26, 1952 
REGULAR HAMS 





Fresh or F.F.A. Frozen 
eS ere 47lon 471on 
10-12 ...cc00-- 471on 474on 
12-14 ..-.-+-- 4514n 45%on 
14-16 cc civess 45n 45n 
BOILING HAMS 
Fresh or F.F.A. Frozen 
Boots oes 4314n 4316n 
18.20 es ewe 421gn 42%n 
90-22 ..ceeeee 424on 42n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
50 
48 
47% 
46 
45n 
441on 
444on 
4444n 
42lon 
40 
FAT BACKS 
Fresh or Frozen Cured 
6 8 wccseeee Tn 8n 
a ee in 8n 
10-22 2.00000. 814n 94n 
pS eee 11%n 12% 
ee eer 13n 13% @1l4n 
1@18 .....0.. 13n 13% @14n 
eee 13n 13% @14n 
Pere 13n 13% @14n 








PICNICS 
Fresh or F.F.A. Frozen 
27@271% 27n 
5@25%4 25n 
2416n 24n 
4lon 24n 
2414n 24n 
2414 24n 
BELLIES 
Green Cured 
ok eee 3014n 32n 
.80@30%4 314% @32n 
30n 
2646n 
251en 
2444n 
23% @24 
GR. AMN. D. S. 
BELLIES BELLIES 
Clear 
WE ds weheee 18%4n 20n 
Ce. ERT 174n 20n 
MEE rarews 6 a'e:8 174%n 1914n 
DED. hc cccnes 174%n 18% 
os 16n = 
GI 6.50 003 54on 


15 
> ata price, CPR 74, dua ‘cht 
ca 


OTHER D.8. MEATS 
Fresh or Frozen Cured 
Reg. plates .. ‘ 
Clear plates.. P naee 
Squere jowls..13 13n 
Jowl butts... 9@10 12n 
SB. Bs JO. s. cece 10%4n 





LARD FUTURES PRICES 
FRIDAY, NOV. 21, 1952 


Open 
Dee. 10.10 10.25 


-10.00 
Jan. 10.07% 10.30 


Close 
10.35b 


High Low 
10.00 


10.07%4 10.30 
-27 


Mar. 10.50 10.65 10.50 10.65 
May 10.80 10.95 10.80 10.95b 
July 11.10 11.20 11.10 11.20b 


Sales: 6,860,000 Ibs. 


Open interest at close Thurs., Nov. 
20th: Nov. 92, Dee. 548, Jan. 180, 
Mar. 383, May 260 and July 34 lots. 


MONDAY, NOV. 24, 1952 


Dee. 10.15 10.40 10.15 10.27%a 

Jan. 10.25 10.42% 10.25 10.35 

Mar. 10.65 10.75 10.65 10.70a 

May — 11. 1% 10. — 11.02\%a 

July x 11.27%4b 
Sales: 3, 400, 000 a. 


Open interest at close Friday, Nov. 
2ist: Nov. 92, Dec. 520, Jan. 176, 
Mar. 406, May 258, and July 36 lots. 


TUESDAY, NOV. 25, 1952 


Dec. 10.30 10.85 10.25 10.27% 
Jan. 10.40 10.40 10.32%% 10.32% 
Mar. 10.72% 10.75 10.6714 10.70a 
-75 
May 11.05 11.0714 11.00 
July 11.27% .... ae 
Sales: 2,440,000 Ibs. 
Open interest at close Mon., Nov. 
24th: Nov. 51, Dee. 513, Jan. 179, 
Mar. 412, May 264 and July 36 lots. 


11.02% 
11,.27%a 


WEDNESDAY, NOV. 26, 1952 


Dec. 10.30 10.30 10.00 10,00 
Jan. 10.3214 10.32% 10.05 10.05 
Mar. 10.70 10.70 10.40 10.40a 
May 11.00 11.00 10.77% 10.77% 
“15 
July 11.20 11.20 11.15 11.15a 
Sales: 5,720,000 Ibs. 


Open interest at close Tues., Nov. 
25th: Nov. 51, Dec. 506, Jan. 184, 
Mar. 425, May 269, and July 36 lots. 


THURSDAY, NOV. 27, 1952 
(LEGAL HOLIDAY) 
THANKSGIVING DAY 


No Session of Board of Trade 
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CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during October was reported 
to THE NATIONAL PROVI- 
SIONER as follows: 


No. 
CINE. Gy cencceces gevadeeeunns 31,050 
Ge eee 16,718 
MG eabis 0. 6a bon 6666 etewagels 24,639 
MA 3 6e bs ceetcnntnseenwnee 27,653 


Meat and lard production 
for October: 


Lbs. 
GRRE oc cccsdiccisccecess 4,072,158 
ROU GT DOCE. Sccwencis vee 7,907,857 
Lard and substitutes ...... 479,383 
WOUEET \ ccandessecasceeved 12,459,497 


As of October 31, California had 
107 meat inspectors. Plants under 
state inspection totaled 303, and 
plants under state approved munici- 
pal inspection totaled 86. 


PACKERS’ WHOLESALE 
LARD PRICES 
— lard, tierces, f.o.b. 


MCOUE Reieiked oviws ca vesws $12.75 

Refined lard, - ib. cartons, 

S07; CHUM cb viccdcvcs aces 12.75 
— bp Seens. f.o.b. 

RE ee eee er 13.25 
Leaf, kettle rend., tierces, 

POM), OMCRME 666 cickaacicece 14,25 
eS Se ee 


17.25 
Neutral tierces, f.o.b. Chicago. 17.25 
Standard Shortening *N. & S... 19.50 
Hydrogenated Shortening 
SME WR e's SOT AAS Chace Reo aee 21.25 


*Delivered. 








WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Nov. 21... 8.35n 8.25n 9.25n 
Nov. 22... 8.35n 8.25n 9.25n 
Nov. 24... 8.35n re oe 9.374on 
Nov. 25... 8.35n 8.3744n 9.37}en 


Noy. 26... 8.00b 8.25n 
Nov. 27.. -Holiday, no trading 


9.25n 





Prime, 800 Ibs./down.. 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices) 

Nov. 25, 1952 
Per lb. 
Western 
-$54.00@56.00 
52.00@54.50 


Choice, 800 lbs./down.. 
500/700 00@48.00 


Good, 





Steer, commercial ..... W@42.00 
| Cow, commercial ....... 28. 00@33.00 
1 GAR, WERE a iiccccceace D 26.00@ 28.00 
BEEF CUTSt 

Prime: City 
Hindquarter ........... 58.0@66.0 
Forequarter .......... 48.0@ 49.0 
ne a SAT EE Sey 19.0@63.0 
Hip r’d with flank..... 56.0@59.0 
Trimmed full loin .... 80.0@ 84.0 
BOE ccncasonndéneanest 16.0@18.0 


Short loin, trimmed.... 


Sirloin, butt bone in... 65.0@ 72.0 
Arm chuck (Kosher)... 54.0@58.0 
Forequarter (Kosher)... 50.0@54.0 
Brisket (Kosher) ..... 40.0@ 44.0 
— wwednsnestsecas 40.0@ 43.0 
MC atiernecdiivereeuck 63.0@70.0 
Short WEED Sods cereves 23.0@ 25.0 
Full plates ............ 25.0@28.0 
Arm chuck ............ 52.0@54.0 
Arm chuck (Kosher)... 54.0@58.0 
Choice: ‘ 

Hindquarter ........... 57.0@64.0 
Fofequarter ........++. 48.0@ 49.0 
TEE 6 haces ses cccace 59.0@ 63.0 
Hip r’d with flank..... 57.0@ 59.0 
Trimmed full loin ..... 80.0@84.0 
Lo oe ee 16.0@18.0 
Short loin, trimmed.... 90.0@ 98.0 
Sirloin, butt bone in... 65.0@ 70.0 
Arm chuck (Kosher)... 54.0@58.0 
Forequarter (Kosher).. 49.0@ 52.0 
Brisket (Kosher) ..... 40.0@ 44.0 
= Kibeesdiventene 0.0@ 43.0 

chee reke te eule beeen 62.0@70.0 
Short eT 23.0@ 25.0 
WU BIRtOe oii ec ncceass 25.0@ 28.0 
Arm chuck ............ 52.0@54.0 
Arm chuck (Kosher)... 54.0@58.0 


FANCY MEATS 
(1.¢.1. prices) 


Veal breads, under 6 02z....... 102.50 

@ te 12 OB... cccccsccoses «+. +102.50 

Ee OB. UP tcccaccewcaciveaees 102.50 
PGE. MIMONE ccincacccedecceces 16.8* 
Beef livers, selected ....... -- 62.8* 
Beef livers, selected, kosher... 62.8* 
Oxtails, over % Ib........ oéee Bt.ee 





*Ceiling base prices. 


LAMBS 
(l.e.1. prices) 


City 

Prime lambs, 50/down. .$50.00@55.00 
Prime, SO/@0 sciccctcuc 46.00@50.00 
Choice lambs, 50/down.. 48.00@55.00 
Good, all wts. ......... 

Prime, 50/down 

Prime, 50/60 .. 

— all wts. 

Good; all WtB.~ .06scsies 





~ For permissible additions to ceiling 
base prices, see CPR 24. 


FRESH PORK CUTS 


(l.c.1. prices) 
Western 
Hams, sknd., 14/down. .$49.00@51.00 
Bellies, sq. cut, seedless, 

BPR ite sis cages st ccs Not quoted 
Picnics, 4/8 Ibs. 44.00 
Pork loins, 12/down ... 
Boston butts, 4/8 Ibs... 36.00@39.00 
Spareribs, 3/down 37.00@40.00 
Pork trim., regular .... 26.00 


38.00@42.00 


Pork trim., spec. 80%... 46.00 

City 
Hams, sknd., 14/down. .$52.00@55.00 
Pork loins, 12/down ... 40.00@44.00 
Boston butts, 4/8 lbs.... 40.00@45.00 
Spareribs, 3/down ..... 40.00@ 46.00 

VEAL—SKIN OFF 
(L.e.1. prices) 
Western 

Prime, 80/110 ......... $52.00@56. bon 
Prime, 110/150 ........ 51.00@54 
py a 73 ea Tova 82.00 
Choice, 110/150 ....... 4.00@46.00 
Good, carcass, 80/down. 36.00@40.00 
Good, EE: ‘vanraneues 38.00@44.00 
Commercial carcass .... 28.00@33.00 


DRESSED HOGS 


(Le.1. prices) 
Hogs, gd. A hd. on, lf. fat in 
100 t S. 


to 136 lbs, ...... 30.00@37.50 
137 to 138 tbs ce ewes 30.00@37.50 
154 to 171 Ibe. ....:. 30.00@37.50 
172 to 188 lbs. ...... 30.00@37.50 


BUTCHERS’ FAT 
(Le.1, prices) 


Shee TEE) Si cis'se. Seecdevenne ++ $0.75 
BOOMER. INS cas icdccseadierenaes 1.25 
et See ree ne 1.25 
MGTIO BEG ccc cdccvccccsssccse 1.50 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednesday, 
Nov. 26, were reported as 
follows: 


CATTLE: 
Steers, choice & pr...$30.00@33.25 
Steers, choice ....... 32.00 
Steers, com’l & gd... 22.00@28.50 
Heifers, gd., choice... 30.00@30.50 
Heifers, com’l, gd..... 19.00@ 27.00 
Cows, utility & com’l. 13.00@16.00 
Cows, can., cut. .... 11.00@13.00 
DUNG, GOMES o  kewscnts 16.00@17.00 
Bulls, util. & com. - 14.00@15.50 
Bulls, can., cut. - 12.00@14.00 

HOGS: 
Good, 190/200 ....... Sy 
Good, ch., 200/220. 16.25@16.75 
Gd., ch., "200/290 waears 16.25@16.75 
Sows, 400/down ..... 14.75@15.50 


SHEEP (Lambs): 
Choice & prime ..... 
Good to choice 


n—nominal. 


-$22.50@22.75 
- 21.50@22.50 








RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sy!vania Cellophane e Foil e Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


MANUFACTURING CO. 





desiqners 
printers 















































TALLOWS AND GREASES 


Wednesday, November 26, 1952 











Kept very quiet, but considered as 
the feature of last week’s trading, was 
the report that a large consumer 
stepped into the picture and purchased 
a fair volume of tallows and greases 
at about steady levels. At the same 
time, eastern buyers were talking low- 
er, and reported to have bought bleach- 
able fancy tallow at %c under last 
movement. Few tanks of renderers’ 
bleachable fancy tallow sold at 5%c, 
and a few tanks of packers’ at 5%c, 
all c.a.f. East. Several tanks of yellow 
grease traded at 4%6c, delivered East. 
Few tanks of bleachable fancy tallow 
moved at 5%c, c.a.f. Chicago. Several 
tanks of choice white grease sold at 
6%4¢, c.a.f. East. 

On Friday, several tanks of choice 
white grease sold at 5%4c, c.a.f. Chica- 
go. Tank of yellow grease sold at 3%c, 
delivered Chicago. Buyers continued to 
bid 3%c on same, with offerings held 
at 4c. Few more tanks of packers’ 
bleachable fancy tallow moved to east- 
ern destination at 5%c. 

At the start of the new week, both 
buyers and sellers were more or less 
sitting back. Choice white grease re- 
portedly bid at 6%c, and bleachable 
fancy tallow at 5%c, all delivered East, 
but without action. Few tanks of No. 
2 tallow sold at 4%c, c.a.f. East. Couple 
tanks of bleachable fancy tallow trad- 
ed at 5%c, c.a.f. Chicago. In the mid- 
west area, yellow grease moved at 3%c 
and special tallow at 4%c, all deliv- 
ered Chicago, volume _ undisclosed. 
Bleachable fancy tallow was reported 
to have sold at 5%c, East. Several 
more tanks of yellow grease brought 
3%c, c.a.f. Chicago. No. 2 tallow trad- 
ed at 4%c, delivered East, and 4%c, 
c.a.f. New Orleans. Special tallow again 
brought 4%4c; No. 2 tallow, 3%c; and 
additional tanks of yellow grease, 3%c, 
all c.a.f. Chicago. 

At midweek, bleachable fancy tallow 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Nov. 26) 


Blood 
Unit 
Unground, per unit of ammonia Ammonia 
CONEY edn 00s 6 actndeisecdddandvasec sates *7.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose, 


Be NUE ncbenveunde ts esebdenalee cudanes *9.00n 
el SE OTe tk SP at ope e *8.25n 
WOE OCiCk TEBE CRIM. iis cccccssccrvecccse Bele 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, Nepeed. 105. <= 
50% meat and bone scraps, bulk Leeped 
55% meat scraps, bulk ............ 110.00 
60% digester tankage, bulk ........ 107.50@110.00 
60% digester tankage, bagged ..... 110.00@115.00 
80% blood meal, bagged .......... 140.00 
70% standard steamed bone meal, 
OE. cdnarbdadaccestcencetesccs 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
BIMNMOMIR | aise. hi Soe stvegnsaseducbosicoces $6.25 
Hoof meal, per unit ammonia ............ 7.00n 
Dry Rendered Tankage 
Per unit 
Protein 
EE HEORE predict kanes cunv ghee eeubes *1.80@1.85n 
ARM TORR so <p eadaleGo ease acacmensesens *1.70@1.75n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) .......... 1.75@ 2.00 
Hide trimmings (green, salted) ... 20.00@25.00 
Cattle jaws, skulls and knuckles, 
DOT OMOR: Side cs Veasa tea eieteaaes 65.00n 
Pig skin scraps and trimmings, 
OOF DA. cite esctecvccccccsiacece 5% 


Animal Hair 


Winter coil dried, per ton.......... *45.00@55.00 
Summer coil dried, per ton *37.50n 





Cattle switches, per piece .... és 5% 
Winter processed, gray, Ib. ....... 9 @10n 
Summer processed, gray, lb. ....... 3 @ 3%n 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, November 26, 1952 











The momentum of activity at th © 


beginning of the week was comparable 
to that of last week; namely, slow wit, 
prices generally unchanged. 

Soybean oil sales were scattered, a; 
demand was far from broad. Trading 
of immediate and November shipment 
was lacking due to offerings price 


ge over buyer’s ideas. December ship- J 


ment cashed at 11%c with some sale 
at 12c, seller’s tanks, also reported, 
January shipment moved at 11%, anj 
there was also movement of January 
through March at 115%c. There was 


rumored trading of April through Jun ff 


shipments at 115%c; 


however, these © 


shipments traded at Iowa points a | 


11%e. 
The cottonseed oil market was prac. 
tically a dead issue and actual sales 


were scarce. A limited amount trade & 


in the Southeast at 11% c, while offer. 
ings in the Valley at that figure went 
without action. Texas oil sold at nearby 


points at 13%c. Corn oil was pegged § 


nominally at 14%c and peanut oil was 


firm at 22c, nominal basis. Coconut 


oil, November shipment, was called 
1414¢, while offerings of December ship- 
ment were priced %c to %c under that 
for the previous month. 

Soybean oil 


the futures market. Refiners mainly 
purchased December and January ship- 
ments while speculators were in the 





traded at 55c and 5%c, c.a.f. East, few 
tanks involved. Later asking price was 
upped to 5%c. Producers still asking 
6% @6 %c, East, for choice white grease, 
but persistent bids in the market were 
at the 6%c figure. Additional move- 
ment recorded in the midwest locale on 
special tallow at 4%c; bleachable fan- 
cy tallow, 5%c; and yellow grease at 
3%c, all c.af. Chicago. Volume was 
considered as fair. 


TALLOWS: Wednesday’s quotations: F 
edible tallow, 64 @6%c; original fan- 7 
cy tallow, 5%c; bleachable fancy tal- 
low, 54% @5%c; prime tallow, 4% @ic; 7 
special tallow, 44%4@4%c; No. 1 tallow, | 
4@4%c; and No. 2 tallow, 3%@3%e § 


GREASES: Wednesday’s quotations: 
choice white grease, 514c¢; 
grease, 5c; 


3%4c; and brown grease, 2% @3c. 





FRANKS 


OLD-TYME FRANKS (Sheep Casing Franks) 
are being promoted by more and more 
sausage makers, using 2 color plastic 


"*silent salesmen'’ 
ture the 


gether with their brand name. 
plastic numerals and butcher's pin fea- 
turing your own brand nares a nas 
Add new enalecnmee 


r unit. 
ank sales . 
TODAY. 


CHICAGO e NEW YORK e 


*"OLD-TYME"’ 


(Minimum order 200 cards) 


OPPENHEIMER CASING CO. 


SAN FRANCISCO 








FRENCH 


TYME 


Are 
Sturdily 
Built. 
YME"' trademark, ie 
With 9 Cook Quickly 
Efficiently. 


DER PRICE "Caks 








HORIZONTAL 
MELTERS 


THE FRENCH OIL MILL MACHINERY CO. 








PIQUA, OHIO 
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market for other shipments. December 
shipment cashed early at 12c and later 
at 12%c. January alone sold at 11%c 
and January through March shipments 
at 12c. sl , 
Cottonseed oil did not participate in 
the advance and prices were generally 
unchanged from the previous day. Val- 
ley oil sold at 13%; however, quantity 
was confined to a few tanks and the 
main buying interest was at 13 %e. 
Texas oil traded at southern points at 
13%c, at common points at 13%c and 
at 13%4c at “close-in” points. There was 
a fair trade of corn oil at 14%c and 
peanut oil traded in a limited way at 





VEGETABLE OILS 


Wednesday, Nov. 26, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 






MU ee can catetsaeres es ; 13% 

S OE Oe eae " 38@n 

——-.. Dawe osay oe "1334 @13%n 
Corn oil in tanks, f.o.b. mills... 144% 





ut oil, f.o.b. Southern mill 5s , _.23b 
notes oil, Decatur ..... Tere 12% @12\%pd 
Coconut oil, f.o.b. Pacific Coast...... 14%a 
Cottonseed foots, : 
Midwest and West Coast.......... 1 @1% 
BAGG ie deccdeswcnssccccesescscccce 1 @1% 
a—asked. n—nominal. pd—paid. b—bid. 
Wednesday, Nov. 26, 1952 
White domestic vegetable ...........eseeeeees 28 


White animal fat ........ 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(FOB Chicago) 








Ib. 
Prime oleo stearine (slack barrels)........... 8 
Wee GINS GE (GTRUE) oc cc aletiscecensieas meme 11% 


23c. The coconut oil market was de- 
fined as “upset,” with offerings priced 
at 14%c on down, depending on ship- 
ment. Some movement was reported at 
14%e. 

Activity slacked off at midweek and 
soybean oil was the principal selection 
sold. There was very light movement 
of immediate and quick shipments at 
12%c, seller’s tank, and December ship- 
ment cashed at 12%c, buyers’ tank. 
January shipment was bid at 12c ear- 
ly, and the market for this shipment 
was later pegged at 12c, nominal basis. 
January through March _ shipments 
moved at 12c. Refiners were out of 
the market for April through June 
shipments, although speculators would 
have purchased material if offered. 

Cottonseed .oil sales were lacking 
throughout and the market was quoted 


nominally at the preceding day’s level. 


Minor movement of corn oil was rec- 
orded at 14%c and peanut oil was bid 
at 23c. Offerings of coconut oil for 
nearby shipment were priced at 14%4c. 

CORN OIL: Trading fair at prices 
unchanged from the previous week. | 

SOYBEAN OIL: Market gained 
strength, advancing %c to %c at mid- 
week. 

PEANUT OIL: Advanced sharply to 
trade at 23c. 

COCONUT OIL: Difficult to peg. Of- 
ferings nearby shipment declined %c 
from last midweek’s level. 


COTTONSEED OIL: Unchanged 


pricewise from the previous week. 
Cottonseed oil prices in New York: 


FRIDAY, NOV. 21, 1952 


Prey. 


Open High Low Close Close 


VC eee 16.05b 16.05b 16.15b 
) Se ae 16.27 16.22b 16.31b 
Meee cates 16.30 16.24b 16.35 
OU © caudis 16.32 16.26 16.37 
ee (C8) ee Te 15.80b 15.92b 
eke saeers ON aad 15.65b 15.75b 
Tete o'6's.34-0 16.11 otal 16.09b 16.19b 
Dec., 53... 15.70n 15.65n 15.77n 
Sales: 200 lots. 


MONDAY, NOV. 24, 1952 


aM cea 35.908 ..... aed 15.91b 16.05b 
Mar. 16.20b 16.22 16.138 16.13 16.22b 
BP sivciic 16.25 16.25 16.14 16.16 16.24b 
Ge Laake 16.25 16.25 16.15 16.15 16.26 
ee 15.75b 15.70 15.68 5.65 5.8 
GEE, - cunges 15.60b.... ~ 5.5 5 
Sa oer 16.05 16.05 15.95 

Dee., 3.. 15.60n eet eeu 


Sales: 2927 lots. 


TUESDAY, NOV. 25, 1952 


oe WG.G0e> ot et 16.10b 15.91b 
Mar 16.11 16.36 16.10 16.33 16.13 
RES ctenxs 16.23 16.39 16.19 16.36 16.16 
PORE Sk aNcce 16.23 16.37 16.23 16.36 16.15 
| ae 15.10b 15.90 15.90 15.91b 15.68b 
CO faceces 15.55b Sadan sree 15.76b 15.55b 
1: Aes 15.90-91 16.17 15.90 16.15 15.95 
Dex ) 15.55n 15.76n 15.55n 


WEDNESDAY, NOV. 26, 1952 
ES chin gies 16.05b 16.09b 16.10b 


Mar. ...... 16.35 16.36 16.28 16.29b 16.33 
|: ee 16.33b 16.35 16.30 16.31 16.36 
SORE pacoane 16.37 16.37 16.31 16.30b 16.26 
a eer 15.85b  .... veas 15.83b 15.91b 
CR scenes Ux See Tr 15.68b 15.76b 
BIOs, cern 16.13 16.17 16.10 16.14b 16.15 
Dec., °53.. 15.75b aus 15.68n '15.76n 


Sales: 184 lots. 


THURSDAY, NOV. 27, 1952 
(NO TRADING) 
LEGAL HOLIDAY 
THANKSGIVING DAY 








Carlots 





CHICAGO 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 







Barrel Lots 






ST. PAUL 














BLACK HAWK 


THE RATH PACKING CO., 
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WATERLOO, IOWA 








Stedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 
complete self-contained Crushing, Grinding, and Screening 
Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 























Fair trading at steady levels in big 


packer hide market — Late midweek 
trading heavy native cows '2¢ off in- 
dicative of weaker market — Small 


packer activity toned down—Calfskin 
movement nil and kipskins experiencing 
light trade—Sheepskin sales lacking. 


CHICAGO 


PACKER HIDES: Buying interest 
was not as pressing for big packer pro- 
duction as was witnessed the last two 
weeks and, although offering lists were 
withheld Monday, the market was con- 
sidered steady. Some observers believed 
the strong tone responsible for the 1 
to 2c advance recently had run the 
gamut, and prices would hold steady 
during the week’s activity. The only 
trades reported were 1,400 northern 
heavy cows at 17%c and 2,000 Colorado 
steers at 14c. 

Persistent bids at last sale levels 
brought out packer selections Tuesday, 
and approximately 50,000 hides experi- 
enced movement. Demand was not vig- 
orous enough, however, to clear all 
offerings and the market lacked the 
energy experienced in past weeks. 
Branded cows constituted the majority 
of trading and about 33,000 sold at 16c 
and 16%c for the lighter averages. A 
lot of 1,000 light native steers brought 


20c and 2,000 heavy natives moved at 
174%4c. Some 2,100 butt-branded steers 
sold at 15c. Light native cows sold and 
7,200 Northerns and Rivers brought 
20c. An undetermined volume of heavy 
native cows, believed to be in the vi- 
cinity of 4,500, traded at 17%c. 
Activity came to a virtual standstill 
at midweek, due mainly to the impend- 
ing holiday. A fair carry-over is antici- 
pated, as all offerings have not been 
cleaned up, branded cows the one ex- 
ception. Some sources were of the opin- 
ion that the market is due for a quiet 
spell and future expansive activity is 
not expected. 
Late Wednesday, about 1,300 heavy 
native cows sold off %4c at 17c. 
SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
was quiet throughout the week, due 
generally to most selections being sold 
out, at least the better quality hides. 
Some movement of 50-lb. average was 
indicated at 17@18c and 56-lb. average 
commanded a 16%c sale price. Country 
hides, 48@50-lb. average moved at 138c. 
CALFSKINS AND KIPSKINS: There 
is a possibility of calfskin prices un- 
dergoing re-control. One grade of calf 
traded recently at 52%4c which is just 
above the 80% of ceiling level. Late 
last week, a total of 10,000 St. Louis 








62 WILLIAM ST. 





SPECIAL LOW PRICES 


NOCON-HOG-SCALD 


CUTS SHAVING TIME AS MUCH AS 50% 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor 
Produces cleaner snouts, whiter carcasses free 
from scurf and slime. Approved for use by 
the U.S. Department of Agriculture. 


NOCON PRODUCTS CORPORATION 


WRITE FOR FULL INFORMATION 





NEW YORK 5, N. Y. 





















product. 


PULVERIZER CO. 


ST. LOUIS (6). MO 


ork 





Gruendler Heavy-Duty Beef 
and Crackling Grinder 


For fast and economical conversion 
of Hydraulic Cake and Expeller 
Cake into a uniform mealy by- 
Grind your waste into 
P greater profits the Gruendler way. 


"Since 
1885" 





Write 
for 
Bulletin 


Manufacturers of... 


e Peck & Gut Hasher with Washer 
e Hashers for Green Bones & Scrap 
e Whirlbeater Fine Grinder 


(With or Without Air Conveyors) 





heavy and light calf sold at 50c, and jt 
was also reported an Iowa small pack. 
er sold all-weight calf at 52%e, yy 
movement was recorded this week, Kip. 
skins also traded late last week, and 
5,000 Southeasterns brought 35¢, This 
week, some 2,500 Nashville kipsking 
traded at 45c for the light average, 

SHEEPSKINS: Actual movement 
was difficult to establish this week, ang 
the market was considered steady jn 
one direction to a shade easier in ap. 
other. The No. 1 shearlings were quot. 
ed in accord at 2.25. The No. 2’s were 
quoted at 1.50 and 1.55 and the No, 35 
at .90, 1.00 and 1.05. Several prices 
were also in vogue for fall clips with 
2.60, 2.65 and 2.75 reported for this 
selection. The pickled skin market eon. 
tinued strong at 13.50@14.00. 







CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cc 
ni Nov. 26 Week “ae 
Nat. steers...17%@20 lq 2 
Hvy. Texas = ——— _ > 
ce, EL 15n 1 
Hvy. butt, —_ * 
brand’d strs. 15 15 Nn 
Hvy. Col. strs. 14 14 16 
Ex. light Tex. 
cg 18144n 1 
Brand’d cows.16 @ise, an z 
Hy. nat. cows 17% 


16 29 
1% 19 aise 
Nat. bulls ... 1 i tH 


Brand’d bulls 10 
Caitekine Nor -* ™ 
nedes 50 52 t 

10/down ... “— 3on ds... 

Kips, Nor. a 
nat. 15/25..40 45 5 ) 

Kips, Nor. oF. Fae % 
branded ... 30n 30n 


3214 





SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.15 @16n 15 16 
SO Re resus 16 @l17n 16 Gita 


SMALL PACKER SKINS 
ve under 
5 lbs 


net ae 40n 37% @ 4 
Kips, 15/30." 26@ 27m Oe nee 

Slunks, reg. 1.50@1.65n 1. 5 
Slunke’ @ 50@1.65n 1.00 
hairless 50n 50n 40 

SHEEPSKINS 
Pkr. shearlings, 

a iW ee ie 2.25 2.25 3.00 
ry Pelts ... 30@ : : 85 
Howse” @ 31n 30@31n 35 


untrmd, ......8.00@8.50n 7.50@8.00 
*Ceiling prices. 7 


N.Y. HIDE FUTURES 


FRIDAY, NOV. 21, 1952 












Open High Low Close 
Jan. - 17.88 617.50 17.20 = 17.25b- 0a 
Apr. «ee 15.35b 15.60 15.30 5.30 - % 
July - 14.900 15.05 14.90 14.95 
eS eee 14.70b 14.77 = :14.75 —:14.65b- Tha © 
Fan, St. 12508. |... ee 14.45n 
- Apr., °54. 14.35b 14.30n 
Sales: 102 lots. 
MONDAY, NOV. 24, 1952 
Jan. - 17.30a = 17.55 17.40 17.50 
Apr. .... 15.40b 15.55 15.45 15.50 
July . 15.05b 15.23 15.06 15.20b- 2a 
Oct. - 14.70b 15.00 15.00 14.90b- 9a 
Jan., '54. 17.30b 17.55 17.40 17.50 
Apr., °54. 14.35b ae Sats 14,55 
Sales: 26 lots. 
TUESDAY, NOV. 25, 1952 
Jan. . 17.60-75 17.98 17.60 17.68 
Apr. .... 15.65-68 15.85 15.65 15.75 
July I ee see: aK: 15.35b- 40a 
Oct. .... 15.05b 15.25 15.15 15.10b- I 
Jan., °54. 14.80b 14.97 14.97  14.90b 
Apr., °54. 14.65b : es 14.70b- 
Sales: 57 lots. 
WEDNESDAY, NOV. 26, 1952 
Jan. ~« AZ0OD 18.492 17.52  17.59b- Me 
Apr. . 15.60n 15.60 15.50 15.55b- Git 
July . 15.28b 15.32 15.25 15.17%b- 3h 
Oct. |... 14.95b 15.00 15.00 —14.85b-15.00 
Jan., °54. 14.758  .... Laie 14.65n 
Apr., '54. 14.50b 14.45n 
Sales: 18 lots. 
THURSDAY, NOV. 27, 1952 
(NO TRADING) 
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PHILADELPHIA FRESH MEATS 
(Tuesday, Nov. 25) 
WESTERN DRESSED 


STEER) : ae 
ag ee ere $54.00@56.25 








aice, GOO-B00 ..-..ccceecceeceece & 91.25@54.00 
Choice. OOF 00 .....ccccccsccsss.. 50,00@51.50 
oS Oe ist ee 42.00@47.50 
TEMRCIBL. Goce sos Fede owcae vine 35.00@39.00 
cow: 3 oy 
y pial, all Wts. .....-..ese0- 29.00@33.00 
Comity,, all REDE 5h cits tier’ bw euie shies 26.00@ 29.00 
VEAL (SKIN-OFF): Sk r 
Prime, 80-110 .....--+--eeeee renee 55.00@57.00 
Prime, 110-150 .....--.--+eeeeeeee & 50.00@57.00 
Choice, 50-80 ....--.- eee eee eens 48.00@54.00 
Choice, 80-110 .......--eeeeeeeeeee & 50.00@ 56 00 
Choice, 110-150 .....-.. ee ee eee eres 45.00@55 00 
Good, 50-80 .....-.eeeeeeeeee eee e 37.00@42.00 
PRMDITETADN 5 oi ciosnvre oierg ais os scees 42.00@ 48.00 
i, annus marun 38.00@46.00 
Commercial, all wts. .........++-- 30.00@35.00 
Utility, all wts. ........-.e eee ees 26.00@ 30.00 
CALF (SKIN-OFF): wii 
Prime, 200/dowN .....-eeeeeeeeeee None 
Pacey BBO/GOWN 2. .cccccecccvecee & 36.00@ 42.00 
Good, 200/down .....-eeeeeeeeeees 32.00@36.00 
Commercial, all wts. .....-..++++-- 29.00@32.00 
SPRING LAMB: i 
Prime, 50/down ....-.-0--eeeeeeee 48.00@52.00 
Prime, 50/60 .....-.--- se eeeeeeeee 45.00@49.00 
Good, all ts. .....--.eeeeeeeeeeee 40.00@ 45.00 
MUTTON (EWE): 
Choice, 70/dOwWN .....-.eeeeeeeeees 20.00@ 22.00 
Good, 70/down ....+..-..eeeeeeees 18.00@20.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down ..... 38.00@40.00 
(Bladeless included) 12-16 ........ 38.00@40.00 
(Bladeless included) 16-20 ........ 37.00@38.00 
BUTTS, BOSTON STYLE, 4-8 ...... 35.00@38.00 
SPARERIBS, 3 Ibs. down............ 36.00@38.00 
LOCAL DRESSED 
STEER BEEF CUTS: 
Prime Choice i 
Hindquarters ...... 63.00@ 66.00 59.00@ 68. 
R’d, _~ flank ..... 60.00@ 63.00 60.00@ 63.00 
Full loin, tr. .....- 88.00@ 90.00 80.00@ 84.00 
Short loin, tr. ..... 110.00@115.00 98.00@104.00 


Hip r’d, with flank. 59.00@ 61.00 57.00@ 61.00 


Sirloin, B-bone in.. 74.80 only 71.50 only 

a. RTCE «out on 15.00@ 18.00 15.00@ 18.00 
Ws da vance ee wines 65.00@ 70.00 60.00@ 65.00 
Arm chuck ....... 51.00@ 53.00 51.00@ 53.00 
Cr. cut chuck ..... 49.00@ 51.00 49.00@ 51.00 
Brisket .....sceeee 42.00@ 44.00 42.00@ 44.00 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended November 22, 1952, were 
5,729,000 lbs.; previous week, 8,211,000 
Ibs; same week 1951 2,796,000 lbs.; 
1952 to date, 215,540,000 lbs.; same 
period 1951, 228,978,000 lbs. 

Shipments for the week ended No- 
vember 22, 1952, totaled 3,934,000 lbs.; 
previous week 4,403,000 lbs.; corre- 
sponding week, 1951, 3,055,000 lbs.; 
this year to date, 184,835,000 lbs.; cor- 
responding week, 1951, 175,755,000 lbs. 


Wholesale Price Indexes 


Preliminary calculations by the Bu- 
reau of Labor Statistics establishing 
price indexes for the week ended No- 
vember 18, showed meats in another de- 
cline, after the previous week’s advance. 
The index for meat was set at 99.4 per 
cent of the 1947-49 average compared 
with 101.3 per cent the week before. 
Livestock and related products declined 
an average of 0.8 per cent, led by lard 
with its 4.6 per cent dip. Hides were 
higher by 5.3 per cent. 





EASTERN BY-PRODUCTS MARKET 


New York, Nov. 26, 1952 

Dried blood was quoted Wednesday 
at $7.50 per unit of ammonia. Low test 
wet rendered tankage was quoted at 
$7.75 per unit of ammonia, and dry 


rendered tankage was quoted at $1.75 
protein unit. 


FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$17.25; average, $16.60. Provision prices 
were quoted as follows: Under 12 pork 
loins, 38; 10/14 green skinned hams, 
48@50; Boston butts, 31; 16/down pork 
shoulders, 28; 3/down spareribs, 34; 
8/12 fat backs, 8@9%; regular pork 
trimmings, 14 nominal; 18/20 DS bel- 
lies, 20 nominal; 4/6 green picnics, 
27,@27%2; 8/up green picnics, 24%. 

P.S. loose lard was quoted at 8.12% 
asked, and P.S. lard in tierces at 8.00 
nominal. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: Dec. 
16.20b-25a; Jan. 16.15b-30a; Mar. 
16.35b-36a; May 16.36; July 16.35-34; 
Sept. 15.85b-94a; Oct. 15.70b-90a; and 
Dec. 15.70n. 

Sales: 109 lots. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
November 22, 1952 was 10.8, according 
to a report by the U.S. Department of 
Agriculture. This ratio was compared 
with the 10.9 ratio reported for the 
preceding week, and the 10.0 recorded 
for the same week a year ago. These 
ratios were calculated on the basis of 
yellow corn selling for $1.557 per bu. in 
the week ended November 22, $1.577 
per bu. in the previous week and $1.867 
per bu. for the same period a year 
earlier. 


Hogs Lowest In Over 2 Years 

Prices paid for live hogs at the big 
midwest markets during the week 
dropped to new two-and-one-half year 
lows. Top choice hogs at Chicago, Tues- 
day, dipped to $16.85, the lowest since 
April 20, 1950, when the price was 
$16.75. Top kinds at other centers dur- 
ing the week ranged from $16.25 to 
$17.15. 





October 31 Cooler-Freezer 
Space 69,78 Per Cent Full 


Net increases in cooler stored com- 
modities during October brought cooler 
occupancy up to 69 per cent by the end 
of the month. Freezer occupancy on 
October 31, was 78 per cent, according 
to reports received by the U. S. Depart- 
ment of Agriculture. 

A greater than 50 per cent increase 
in cooler stored commodities raised the 
total weight in cooler space to 2,700,000 
lbs. Holdings in freezer space increased 
to 2,200,000 lbs. largely a result of in- 
creases in stocks of frozen vegetables, 
poultry, and beef. Total weight in 
freezer space reached a new October 
31 high, and the combined weight in 
cooler and freezer space at 4,900,000 
lbs, was only 6 per cent less than rec- 
ord weight reported in storage on No- 
vember 30, 1950. 

With net accumulations of about 
65,000,000 lbs. of turkeys and 17,000,- 
000 lbs. of fowl, total poultry stocks 
were up to 277,000,000 lbs. by October 
31, a gain of 94,000,000 over the previ- 
ous month. Yet, these stocks were 
slightly less than the record October 31 
high reached in 1947. However, hold- 
ings of turkeys at 135,000,000 lbs. were 
the largest on record for October 31 
and, were only 5,000,000 lbs. less than 
the all time high of January 31, 1947. 

Increases in storage holdings of 
frozen beef—21,000,000 lks. brought 
national holdings up to 185,000,000 
lbs. which were the second highest on 
record for October 31. However, not 
since October 31, 1918 have frozen beef 
stocks been as large as they were last 
month. 

The rapid rate by which frozen pork 
stocks were withdrawn from storage 
during October brought national hold- 
ings down to 107,000,000 lbs. by the 
end of the month. Yet, stocks were 
third largest on record for October 31 
and were exceeded only by holdings in 
1934 and 1944. Holdings of cured pork 
were down to 125,000,000 lbs. and, un- 
like frozen pork, were below average. 








Livestock 


STOCK PIGS AND HOGS... 


a 


Buyers 
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HOGS FURNISHED SINGLE DECK OR TRAINLOAD 


H. L. SPARKS & CO. 







Headquarters: NATIONAL STOCK YARDS, ILL. 


Also at Stock Yards in Bushnell, Peoria and Springfield, Ill. 
V Our country points operate under name of Midwest Order 


V All orders placed through National Stock Yards, Illinois 


Buyers 


. . . SHIPPED EVERYWHERE 





Telephones: 
UPton 5-1860 
Bridge 8394 
UPton 3-4016 
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Corn Belt Cattle Feeding 
November 1 20% Above 1951 


The cattle feeding situation to the 
end of October indicated a volume this 
season somewhat larger than last year, 
the Bureau of Agricultural Economics 
has reported. Prospective large in- 
creases in some Corn Belt States will 
be partially offset by decreases in feed- 
ing sections outside the Corn Belt. The 
movement of feeder cattle into the 
Corn Belt continued large during Octo- 
ber, reaching a record volume for the 
month. 

The July-October inshipments were 
20 per cent above last year. Cattle feed- 
ing is expected to be as high or higher 
than last year in all of the Corn Belt 
States except Kansas. Feed grain sup- 
plies are larger than last season in the 
Western Corn Belt, but below last 
year for other regions of the country. 
Hay and roughage supplies are gen- 
erally adequate in most feeding areas, 
but demand for hay is strong from 
drought stricken areas. 

In the West, cattle feeding operations 
will probably be below last year. In 
both California and Colorado the num- 
ber of cattle on feed is expected to be 
below the record high number fed last 
year but still at a high level. In other 
Western States the trend is mixed with 
operations indicated to be higher in 
some States and lower in others. Cattle 
feeding in Texas will be sharply re- 
duced from last year. Wheat pastures 
failed to develop in the Great Plains 
due to continued drought. 

Shipments of stocker and feeder cat- 
tle into the nine Corn Belt States for 
which records are available for the 
months July through October were 
about 20 per cent larger than last year. 
All of the Corn Belt States except 
Nebraska and South Dakota showed 
increases over last year in the July- 
October inshipments. Largest increases 
were in Minnesota, Wisconsin, and 


Ohio, all of which reported increases 
of over 50 per cent. Other States show- 


ing increases were Indiana, Illinois, 
Michigan and Iowa. Feeder cattle in- 
shipments from public markets were 
below a year ago for Missouri and 
Kansas. 

The price of feeder steers at eight 
feeder markets for the week ending 
October 30, was $24.20 per cwt. or 
$8.80 lower than for the same week last 
year. The average price per cwt. during 
October was about $9.50 below last Oc- 
tober, and the July-October average 
was about $8.50 lower. Some ranchers, 
disappointed in lower prices for feeder 
cattle this fall, are placing their cat- 
tle in commercial and farm feed lots 
for custom feeding rather than to sell 
at prevailing prices for feeder cattle. 

Special surveys made October 1 in 
the three leading cattle feeding states 
in the Corn Belt — Illinois, Iowa and 
Nebraska — showed 14 per cent more 


cattle on feed than on October 1, 1951. . 


“Sore Muzzle” Hits Flocks 

It was only recently that the Cali- 
fornia sheep industry was fumbling 
around with a new term in its veteri- 
nary vocabulary of sheep diseases. 
That was “Scrapie’’. Serious at it was, 
and causing plenty of alarm among 
western sheepmen with its toll of 
stricken and dead animals, wasn’t 
enough. Now they are confronted with 
still another — “Sore Muzzle’, one 
“printable” name given the malady, ac- 
cording to California Livestock News. 
The disease attacks the mouth of the 
animal, causing ulcerations of the 
tongue, and often results in death. 


VE in Pennsylvania 

The swine disease, vesicular exan- 
thema, has been found on six more gar- 
bage-feeding hog farms in Bucks and 
Delaware counties, making a total of 14 
uncovered to date in Pennsylvania, the 
State Department of Agriculture an- 
nounced. In all cases the hogs were be- 
ing fed uncooked garbage collected in 
the city of Philadelphia. 


Federal VE Program 


The St. Louis Live Stock Exchange 
has adopted a resolution favoring a 
federal program of VE eradication yp. 
der which all points of infection cay 
be promptly and completely eliminated, 
Under the present program, states 3. 
ceive aid only when they finance par 
of the program of compensating own. 
ers for loss of livestock. In its regoly. 
tion the St. Louis Live Stock exchange 
joined with the Eastern Meat Packers 
Association, livestock producing aggo. 
ciations, packers and others “for the 
purpose of presenting a petition to 
Congress for a federal appropriation 
sufficient to completely eradicate this 
disease at once to avoid further econ. 
omic loss to the livestock industry,” 


Mexico Cattle Duty Cut 


Mexican duties on cattle exported 
into the United States have been re. 








duced, border trade interests have dis. 
closed. Duty on cattle weighing 440 lbs, 
or less has been cut from 3c per lb. tof 
1.35¢ per Ib., and for those weighing § 
over 440 lbs., the duty has been cut 
from 1.8¢ to 1.21¢ per lb. The Chihua- § 
hua state tax of 30 pesos ($3.50) per 
head has been reduced to 20 pesos 
($2.33). 


LIVESTOCK CAR LOADINGS 

A total of 15,693 cars were loaded 
with livestock during the week ended 
November 15, 1952, according to thef 
American Association of Railroads = 
This was a decrease of 616 cars fronf 
the same week in 1951 but 2,962 mor? 
than during the same period of 1950. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N.Y., in October, 
1952, were reported by the USDA. 


Cattle Calves Hogs Shee 
Receipts .....sc00 27,018 7,056 6,411 44525 
Shipments ........ 18,209 3,510 ° 1,979 37,6 
Local slaughter ... 8,809 3,546 4,432 6,5 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 














LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canad 
during the week ended Nov. 15, compared with the same weel, 
1951, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 

































GOOD VEAL 
JACKSON, MISS. STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bt Gd. 
JONESBORO, ARK. YARDS 1000 Ib. Choice Dressed Handyweights 
LAFAYETTE, IND 1952 1951 1952 1951 1952 1951 1952 18 
’ le a Pere $23.50 $33.75 $27.22 $37.00 $25.60 $28.76 2 
LOUISVILLE, KY. Montreal ........ ..+. 83.00 27.85 88.55 25.60 28.61 i 
Winnipeg ........ 22.50 32.71 23.00 34.50 24.35 27.26 3 
MONTGOMERY, ALA. Calgary ......... 22.09 82.74 19.39 32.51 23.45 29.65 18.8 
Edmonton ....... 20.00 32.00 20.00 34.50 24.10 30.20 18. 
NASHVILLE, TENN. Lethbridge ...... i as oeiescaet 23.10 29.70 18.12 
OMAHA, NEBRASKA Pr. Albert ...... 20.30 31.40 19.80 33.00 28.35 26.85 1s 
Moose Jaw ...... 20.75 30.00 18.75 30.00 23.60 26.80 16.70 
SIOUX CITY, IOWA Saskatoon ....... 19.60 29.75 23.00 32.50 , 23.60 26.60 16.10 
SIOUX FALLS, $.D. MARRS Sos cies 19.50 30.25 19.50 33.00 23.60 26.60 15.80 
Vancouver ....... 21.00 32.15 20.45 32.75 24.60 30.47 «+ 








*Dominion Government 


The 












premiums not included, 
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LIVESTOCK PRICES AT LEADING MARKETS SLAUGHTER CHICAGO LIVESTOCK 



























































































| 
Supplies of livestock at the Chi- 
REPORTS eago Union Stockyards for current | 
Livestock prices at five western markets on Monday, Novem- and comparative periods: i 
h d k Ad Special reports to THE NATIONAL } 
ber 24, were reported by the Production and Marketing min-| PROVISIONER, showing the number RECEIPTS 
- ° follows: of livestock slaughtered at 13 centers Cattle Calves Hogs Sheep 
istration as . for the week ending Nov. 22: Nov. 20 .. 2,543 568 24,195 2,381 
’ : Nov. 21 :. 1,277 1 21.627 1,947 
St. L, N.S. Yds. Chicago Kansas City Omaha St. Paul* CATTLE Nov. 22 4 » ahd it AS 052 380 
Bulk of Sales): 7 ) Sg pater by ’ 
wr HOGS (Includes Bu Week : Cor. Nov. 25 .. 9,000 | 400 22,500 4,500 H 
ge Ended Prev. Week Noy. 26 .. 8.500 400 14.000 2.700 
ing a BARROWS & GILTS: Nov. 22 Week 1951 9° _— —— 
g Chicagot ..... 21,372 21,854 14,101 *Week so 
n Un. Choice: ; Kansas Cityt. 22,447 24,141 4,979 far ....30,111 1,349 54,782 11,416 ! 
n 120-140 Ibs. _..$13.00-15.25 None rec. None rec. None rec. None rec. | Omaha*t ..... 20,182 25,640 10,893 Week ago. 38,271 : 5. 
can 120-140 The... 14.50-16.50 14.00-16.35 None ree. None rec, 14.50-15.50 | E. St. Louist. 12,720 14,959 3,772 ¥ 785 1/168 70: 
nated, 140-160 Ths... 1600-17-00 16,00-16.90 None rec: 15.00-16.25 16.35-16.50 | St. Josepht .. 9.595 10,372 5,780 2 yrs. ago.33,261 1.779 86.225 iZoot 
100 ee Tbs... 16.75-17.00 16.65-16.90 16.50-16.75 16.25-16.50 16.00-16.25 | Sioux City? .. 9,147 10,010 7,984 *Including 13,927 hogs ‘and 1.539 
eS re 200-220 Ibs. ..- 16.75-17.00 16. 65-16.90 16.50-16.75 16.25-16.50 16.00-16.25 | Wichita*t .... 4,680 5,423 ‘893 sheep direct to packers. 
, 390-240 Ibs. ... 16.50-16.85 50-16.75 16.50-16.85 16.25-16.50 16.00-16.25 | New York & 
part 940-270 Ibs. ... 16.50-16.75 16'35-16.60 16.50-16.75 16.25-16.50 15.85-16.25 | Jersey Cityt 7,904 7,113 28,080 Sayruense 
r OWn- FO eOd Ibs. .., 16.25-16.50 16.00-16.50 16.40-16.65 16.25-16.50 15.75-16.00 | Okla. City*t.. 10,655 11,111 2,570 Nov. 20 .. 2.981 3.557 1,411 
; 300-330 Ibs. ... None rec. None rec. None rec. None rec. 15.50-16.00 | Cincinnati§ .. 3,686 5,348 43 Nov. 21 .. 2.131 38 3,069 “270 
resolu- 330-360 Ibs. ... None rec. None rec, None rec. None rec. None rec. | Denvert ..... 11,344 11,423 4,885 Nov. 22... 531 32 «657 
bee St. Pault .... 13,357 13,402 61328 Nov. 24 .. 3,000 ... 1,000 400 
. "va Medium: Milwaukeet .. 2,924 3,745 Gat Nev. | 3.008 - 2.000 200 
a 50-16.75 N ee f : F N ' a NOW Be oe Se eas 3 
en 160-220 Ibs. ... 14.50-16.75 None rec one rec. 14.00-16.00 None rec Water: sa: 150,013 164,541 90,744 sone 4.000 : 000 «= 5500 
9 ; eek so 
‘or the oene HOGS won . -- 10.340 2 6111 1,587 
re Choice: Chicagot ..... 69,713 48,320 45,857 Year age. c1'Ol1 "34 3.550 6.6eT 
lon to 970-300 Ibs. .. 5.50-15.7 50-16.00 15.00-15.75 14.25-15.50 | Kansas Cityt. 14,447 14,711 13,680 2 yrs. ago.11,760 277 18.835 5.620 
riati ee ine. 15. 14.25-15.50 | Omaha*t ..... 76,463 66,724 66,439 CRO 
riation 00- . i 
330.360. Ibs. 15. 14.25-15.50 | E. St. Louist. 52:972 37/838 29/235 
te this 360-400 Ibs. 15. 14.25-15.50 | St. Josepht .. 48,758 49,754 49,026 
me 400-450 Ibs. 14. 14.00-15.00 | Sioux Cityt .. 61,872 51,886 54,934 Cattle 
con- 450-550 Ibs. .. : é 14.25-15. 13.50-14.50 | Wichita*t ... 13,210 12,646 7,736 Calves ||. BBA 
lustry.” ag ng Hogs .. 359/808 52. 
Medium: Jersey Cityt 58,290 51,126 Riser sod cc ees "69.993 52.736 
950-500 Ibs. ... None rec. 18.00-15.00 None rec. 18.50-15.25 None rec. | Okla. Cityeg.. 17,382 12,529 E : 
9 Cincinnatis 3 17, 554 17.115 NOVEMBER SHIPMENTS 
_ re 67 3,664 f 
t SLAUGHTER CATTLE & CALVES: St. Pault .... 75,526 42.425 68,000 pre? oc 72oc00": 50 hyo 54.166 
Milwaukeet .. 10,293 9,803 5,043 Sheep ........22: 8,826 16,965 
xported STEERS: Total ...... 530,158 461,541 422,108 — 
een Te Prime: 
: 700- 900 Ibs. 33.7 75-35.50 32.75-34. 50 34.00-35.00 33.00-34.50 SHEEP CHICAGO HOG PURCHASES 
ave dis 
- 900-1100 Ibs. .. 425-36. 50 33.25-35.00 34.25-35.25 33.50-35.00 | Chicagot ..... 9,893 14,779 16,332 Supplies of hogs purchased at Chi- 
440 Ths, 1100-1300 Ibs. .. 32 00 33. 50-36.50 32.75-35.00 33.50-35.25 33.50-35.50 | Kansas Cityt. 6,191 4,851 18,817 cago, week ended Wednesday, Nov. 
| 1300-1500 Ibs. .. 32.25-84.50 32. 3.35.50 31.50-34.50 31.25-34.50 33.00-34.50 | Omaha*t ..... 8,614 17,181 16,062 22: - 
er Ib. to E. St. Louist: 61999 71134 61641 Week Week 
veighing Choice: a. Josepht .. 7,913 10,177 6,468 ended ended 
700- 900 Ibs. 33.25 30.00-34.25 28.00-33.00 29.75-24.25 28.50-83.50 loux City? .. 5,966 5,663 4.160 Nov. 22. Nov. 15 
Wichit 
een cut 900-1100 Ibs. \. 28.25-33.25 30.00-34.25 27.75-83.25 29.50- 33.50 | wachitart g::+ 1509 1,236 2,179 Packers’ purch. ... 59.959 62.981 
Chihua. @ 1200-1200 Ibs. << 28:25-83.00 29.50-34:25 27-50-83.25 29.00-34. Bt Soe oe Shippers’ purch. .. 11,816 17.488 
Ua- 1300-1500 Ibs. |, 28.00-32.75 29.00-33.50 27.50-32.75 28.25-33.50 38.50-38.00 | oner**e cyt 4.1 oem 686m —— oa 
a 25-83. Okla. City*t.. 4,718 3,328 3,004 Total .......... 71,775 80.419 
. per Good: Cincinnatis ie Aes 610 3'186 ta ot : | 
7 : oc, ae 12,4 3,55 ‘ 
20 pesos 700 900 Ibs. .. 23.50-28.25 25.50-20.00 23.00-28.00 24.00-29.50 34.50-28.50 | St. Paul... Sos Base ysis 
is >. DU “i 5- 5 4 " , van le 
Fee te... IRIS 2n.5029-0 Be ty Bae eo0d 2h Ov 2a.b0 Milwaukeet .. 1,296 1,636 2,438 LIVESTOCK PRICES 
Commercial, Total ...... 119,749 128,594 94,476 AT LOS ANGELES 
INGS all wts. ...... 18,00-23.50 19.50-25.50 18.00-23.00 18.50-24.00 18.00-24.50| Cattle and calves. Prices paid for livestock at 
; m i bt me Fe ‘edera 
wo 4 Utility, all wts. 15.00-18.00 16.00-19.50 14.50-18.00 15.00-18.50 16.00-18.00 | cluding directa et Slaushter, in- Los Angeles on Wednesday, 
. _ nenvens: tet Stockyards sales for local slaugh- Nov. 26, were reported as 
ek en ‘ i 
Pres patibias {Stockyards weet tie tai shown in the table below: 
il be G00. 800 Ibs... 32.75-34.00 33.50-34.50 32.25-88.75 38.00-34.00 33.00-24.00 eT a Omen CATTLE: 
ailroads, $. 1. 32.75-34.00 33.75-34.75 32.50-34.00 33.00-34.00 32.50-34.00 Steers, choice & pr. .$28.00@29.00 
sars from Glistce: ; phen com’! & ores . 23.00@27.00 
962 more 600. 800 Ibs. 28.00-32.75 29.00-33.75 27.00-32.25 27.50-33.00 BALTIMORE LIVESTOCK Heifers ee 2 
8. .. 28.00-32.75 2 5 -32.5 . . : ‘. 
of 1950. © as D 32.75 28.50-33.75 27.00-32.50 27.50-33.00 Livestock prices at Balti- en soe 1 
ag Sens 
om 700 Ibs 23.25-28.00 25.00-29.00 21.50-27.00 23.50-29.25 22.50-27.50 more, Md., on Wednesday, Cows, utility . 
of S. .. 23.25-28. 25.00-29. 21.50-27. 23.50-29.25 22.50-27.5 ‘ Cows, can. & cut..... 11. 
cK 700-900 Ibs. |. 23.35-98.00 2400-29-00 21.50-27.00 23.50-29.25 22.50.27.50| Nov. 26, were as follows: Bulls, utility & com'l. 15.5 ‘$0@21.00 
Commercial, CATTLE: CALVES: 
e Steers, ch. & ere " 
n October, Foe WES cick 17.50-23.25 17.00-25.00 17.00-21.50 18.00-23.50 17.00-22.50| Steers. gd., ch. 2 8s 25 poe a gaa: $ 
: ty, all wts. 14.00-17.50 14.00-17.00 14.00-17. 50-18.00 15 Heifers. ch, & pres... Sees fen ee tenes 25.0025 00 
JSDA 17.00 14.50-18.00 | 15.00-17.00 Heifers, util. com’ i... 18.00@21.00  COM’L ....... eee eees 20.00@21.00 
Hogs Shee cows: Cowsy, COMP ss. 553555 15.50@17.00 = CullS: «.-. 0+. s+ se eee ee 12.00@13.00 
6,411 44,52 Cows, utility ..i..... 13.50@15.00 3 
1,979 37,98 Commercial, Goes. canner. cutter... 13.008 13.09 — rar “in 
’ ’ sa ee ulls, u 8. 22 ? ~ « e 
4,432 6,59 all RS os digas 15.50-16.50 14.50-17.00 14.50-16.00 15.50-17.50 15.00-16.50 Bulls, can., dg 13 30001 76:00 al 400/down per igoogieae 
a Utility, all wts. 12.50-15.50 13.00-14.75 12.25-14.50 12.50-15.50 13.00-15.00 | VEALERS: SHEEP: 
‘ " Ch. & pr.ime .......$37.00 onl ea : 
{ARKETS yogi ontter, Py vaae ys Te ‘ , Good & choice 11221: "3800034 50 Lambs, util. & gd. ... None rec. 
po Rrorkcs .50-12.50 10.50-13.50 10.00-12.25 9.50-12.50 10.00-13.00 Util. & com’! ........ 18.000 24.50 pak at 
$ 0 en RR TAM a Nee ie a ok lo gem Bie Te eS ee | i eee RECO RET ORE Re Og Se% 1 
3 BULLS (Yris. Excl.) All Weights: 
in Canada paca & HOGS: CANADIAN KILL 
meal = cmeltai' 7... EO ig56AT.SD Itbo1900 19.50-19.00 | 4,8 sh. 170-240. ...$17.50@17.75 ; 
Pernt ; ; -50-17.5 -50-19.0 501 Sows. 400/down ..... 14.50@15.50 Inspected slaughter in Can- 
vER by the aes : 14.00-16.50 15.00-17.50 18.50-19.00 
Be eee aes 12.00-14.00 13.00-15.00 15.00-18.00 | LAMBS: ada for week ended Nov. 15: 
Good to prime ...... None rec. 
VEALERS, All Weights: CATTLE 
ia Choice & prime. 26. 0-35.00 27.00-29.00 24.00-29.00 24.00-27.00 23.00-28.00 esr ee Wk. Ended Same Wk. 
LA Com’l & good... 18.00-26.00 17.00-27.00 15.00-24.00 18.00-24.00 16.00-23.00 Nov.15 Last Yr. 
Gd. CAL NEW YORK RECEIPTS Western Canada. 16,696 11,698 
Handyweights VES (500 Lhs. Down): R : f ° Eastern Canada.. 15,079 10,986 
1952 W819 Choice & prime... 22.00-26.00 20.50-27.00 19.00-21.00 20.00-25.00 21.00-24.00 eceipts of salable live- omer 
sz 22H Com'l & ood. 16.00-22.00 15.50-20.00 13.00-19.00 19.00-20.00 15.00-21.00 stock at Jersey City and 41st Tot#l ---+-+--- 31,775 22,684 
a ei) SHEEP AND LAMBS: st., New York market for o.com canada. G8512 46,307 
18.8 ae LAMOS (110 Lhe, Down): . | week ended Nov. 22: Eastern Canada.. 86,725 76,920 
2 98 Choice & prime.. 21.50-22.25 21.50-22.5 50-2 22.50 22.50-23.25 Cattle Calves Hogs® Sheep? 5 
ny af Good & choice. 18:50-21;50 19,00-21:80 19:50-13.50 19.25-22:00 79:80-22.50 Salable ...._ 233 988 | 886 | 45 Ail hog ncn gr neg a 
a 3 pane ; 3 aie . Tote as cal 5,642 2,620 26,215 21,879 graded 164,849 132,851 
5 S: Gide: Wile Gls ee he er Sen en athe te : 
16.10 a 
15.80 oot rg oan . ped SL sree ‘e it 4 pe 7s 4 iS Total (incl, ee ee Western Canada, 5,005 2,806 
se ‘ a “VWUr o.- 5. . “60 directs) ..4,296 1,435 23,544 19,380 Eastern Canada.. 14,383 17,221 
*Tuesda 
y, Nov. 25. ' *Including hogs at 31st street. Bethe ciecws 19,387 20,027 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, November 22, 1952, as 
reported to The National Provisioner: 


CHICAGO 
20,715 hogs; Swift, noth- 
ing; Wilson, 11,642 hogs; Agar, 11,408 
hogs; Shippers, 14,413 hogs; and 
others, 25,948 hogs. 

‘otal: 21,372 castles 2,188 calves: 
84,126 hogs: and 9,893 sheep. 


KANSAS CITY 


Armour, 





















Cattle Calves Hogs Sheep 
Armour .. 3,708 1,539 2,993 2,987 
Swift .... 4,507 1,665 5,037 2,761 
Wilson . 1,361 39 4,183 ee 
Butchers 7,118 Fon 663 Se 
Others 2,510 cas, BORO 44: 
Total ..19,204 3,243 14,886 6,191 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 5,708 13,339 2,836 
Cudahy ..... 4,003 12 2,194 
__.. Sse 4,716 13,67 4,463 
\ op, ee 2,844 «#11, 659 184 
Cornhusker .. 471 < ‘inte 
Neb. Beef ... 461 
ES 64 
Gr. Omaha .. 358 
Hoffman .... 98 
Rothschild 454 : 
SSE 911 
Kingan ..... 1,051 
Merchants .. 78 
Midwest : 132 ene eee 
Omaha ...... 453 
ES eS 450 EH 5 wee 
i, S 11,149 a 
Total . -22,652 62,694 9,677 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,755 2,046 12,617 3,734 
Swift 2'999 14, 184 5 
Hunter 
| 
Bees ee 
Laclede ee 
Seiloff 
Total .. 7,675 5,045 52,972 6,999 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift - 3,113 535 16,986 3,119 
Armour . 2,901 330 11,519 1,972 
Others 8,319 610 5,325 1,198 
Total* .14,333 1,475 33,830 6,189 
*Does not include 135 cattle, 25,473 
hogs and 4,025 sheep direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 3,844 27 23,056 1,495 
Cudahy . 2,746 .- 21,754 1,704 
Swift .. i 11,363 1,627 
Butchers 3 Ke 
Others 420 11,6 620 226 
Total ..16,790 450 67,806 5,052 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 2,097 739 «3.600 1,509 
Cansas 339 apy hate ae 
i eee 29 ae 
ae 112 195 
Sunflower. . 1 oe Te 
Pioneer ... 5 als 4 
Excel -. 546 ee cae 
Others . 3,391 976 416 
Total .. 6,515 739 4,771 1,925 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,637 544 1,475 962 
Wilson . 3,625 - 1,590 1,752 
Butchers . 151 1,097 es 
Total* . 7,413 ai 4,162 2,714 
*Does not include 1,172 cattle, 
1,096 calves, 13,220 hogs and 2,004 


sheep direct. 


LOS ANGELES 


Cattle Calves Hogs Sheep 

Armour 206 -e 662 ‘ 
Cudahy ae ey tin 4 
ae 536 a ‘ 
Wilson ... 325 dats 3 
Acme 947 157 = 
Atlas ; 676 ane toe ‘ 
Clougherty. lite 89 Z 
Coast .. 77 bio 23 : 
Bridgeford. 73 5 250 ‘ 
Commercial 594 pie am ee 
Gr. West.. 502 ‘ace ye ; 
Harman 279 om ae 
Bee. s.sas ee ae 498 
Others . 4,247 3,982 502 

Total .. 8,462 4,144 2,024 ace 
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DENVER 











Cattle Calves Hogs Sheep 
Armour .. 1,546... 204 5,273 11,702 
Swift .. 1,666 289 4,578 7,643 
Cudahy . 938 86 3,921 191 
Wilson ... 979 sad oS Swe 
Others . 5,346 264 3,617 738 
Total ..10,475 843 17,389 20,274 
CINCINNATI 
Cattle Calves Hogs Sheep 
ek Suse as be 148 
Kahn's 5 pen 
Meyer .. want ate 
Schlachter. 154 13 wf 
Northside. . aha areks ove ae 
Others . 3,654 785 18,274 1,244 
Total .. 3,808 798 18,274 1,392 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour - 4,620 3,181 25,172 3,118 
Bartusch 943 > aS 
Cudahy . 1,124 52 : 1,606 
Rifkin ... 863 68 cee cee 
Superior .. 1,216 ane 
Swift 3,374 
Others 7 19,464 
Total ..19,089 ims eae 113,143 27,562 
FORT WORTH 
Cattle Calves Hogs Sheep 
oe 2,068 2,233 656 2,878 
Swift .... 2,763 2,888 363 32 
— Bonnet 442 9 °31 ” 
Sar 329 10 77 exe 
a AA 224 16 111 
Total .. 5,826 5,156 1,447 13.319 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Nov. 22 Week 1951 
Oattle ...... 163,614 165,518 98,428 
Hogs wie wes 477,524 404,449 354,255 
eee 111,187 111,924 65,135 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended November 22, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date.. 363,000 677,000 214,000 
Previous , 
week. 394,000 646,000 218,000 
Same wk. 
1951. 203,000 605,000 116,000 


1952 to 
date.11,768,000 22,791,000 8,290,000 
1951 to 
date .10,961,000 


24,147,000 7,466,000 


PACIFIC COAST LIVESTOCK 
Receipts at 
markets, 





leading Pacific 
week ending Nov. 20: 
Cattle 
ae Angeles 10,700 
- Portland 3,660 
5. Francisco L 225 


Coast 


Calves Hogs Sheep 
3,300 2,250 
825 2 ,610 
300 2'100 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Nov. 26— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
tp ohh $13.00@15.50 
180-240 lbs. ......... 14.50@16.50 
240-300 Ibs. ......... 15.00@16.50 
eS eee 14.65@16.00 
Sows: 
SIO DOO Te 6 i 58 $14.75@15.75 
SAPD TOM: » a c:scein'nn eye 12.75@14.75 
Corn belt hog receipts 


were reported as follows by 


Same 


PORK 


Same 


BEEF 


Same 


VFAL 


Week ending Nov. 22, 
Week previous 
week year ago....... 


MEAT SUPPLIES AT NEW YORK 


(Receipts~ reported~ by’ the’ U.S.D.A., Production & Marketing Administration), 
BEEF CURED: 


HOG AND PIG: 

Week ending Nov. 22, 
Week previous 
week year ago....... 


CUTS: 


CUTS 


Week ending Nov. 22, 1952 
Week previous 
week year ago....... 


AND CALF CUTS: 





LAMB AND MUTTON CUTS: 
Week ending Nov. 22, 
Week previous 
Same week year ago 


1952. 


Week ending Nov. 22, 1952. 
Week previous 
Same week year ago 


STEER AND HBEIFER: Carcasses 
Week ending Nov. 22, 1952. 9,690 
Week previous ............ 12,198 
Same week year ago....... 8,397 
cow: 

Week ending Nov. 22, 1952 1,627 
Week previous ............ 1,658 
Same week year ago....... 3,345 

BULL: 

Week ending Nov. 22, 1952 643 
Week previous ............ 745 
Same week year ago....... 530 

VEAL: 

Week ending Nov. 22, 1952 16,256 
WOOK WOVIONS. oo.00 oc cece 11,9%7 
Same week year ago....... 12,190 

LAMB: 

Week ending Nov. 22, 1952 30,623 
Week previous ..... 0006.6 42.16% 
Same week year ago....... 19,242 

MUTTON: 

Week ending Nov. 22, 1952. 472 
Week previous ............ 4.954 
Same week year ago....... 796 








90,6385 
21.870 


5,000 
5.000 
3,000 


1,838 
1,100 
674 


PORK 


SHEEP 









ending Nov. 22, 
prev ious 


1952, 





Same 


CURED AND SMOKED: 
ending Nov. 22, 1952 
previous 





Week 
Week 
Same 








LARD AND PORK FATs: 

Week ending Nov. 22, 1952. 17g» ( 
Week previous .........., Wi 

Same week year ago....... 59.071 | 

LOCAL SLAUGHTER 

OATTLE: 

Week ending Nov. 22, 1.4 

Week previous ....... TB 

Same week year ago....... 6.631 

: 4 

CALVES: G 
Week ending Nov. 22, 1952. gg, — 
Week previous ............ ‘ 

Same week year ago......, 5518 

HOGS: 

Week ending Nov. 22, 1952. 59.9 

Week OFeviogs® .. si... cieuce 511% 

Same week year ago....... 46.54 — 





Week ending Nov. 22, 
Week previous 





COUNTRY DRESSED MEATs 








VEAL: 

Week ending Novy. 22, 1952. 6.0% 
Week previous ........0.e. 5.44 we 
Same week year ago....... 5.21 ai 
HOG: ; 
Week ending Noy. 22, 1952 4 

Week previous ... eae BR 

Same week year ago. <> ee % 
LAMB AND MUTTON: 

Week ending Nov. 22, 1952. 14 
Week previous ....... ° 


Same week year ago....... 





Paul, 


14Includes Brooklyn, 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Noven- 





Newport, Minn., 











ber 22 was reported by the U. S. Department of Agriculture 
as follows: 
Sheep 
City or Area Cattle Calves Hogs & Lambs 
Boston, New York City Areat......... 9,146 10,553 53,648 
Baltimore, Philadelphia .............. 6,622 1,009 1,331 
Yinei i, Cleve troit, * 
gg pa fe ee tt 13,679 3,735 101,413 10,88 
Chicago Area ........ Neca rate oete 24,22 5,960 123,363 15,62 
St. Paul-Wisconsin Areas? ............ 23,876 28,315 191,785 15,04 
MU UEID OORT iu ys 7 ihs cee ocioe cet bibes 14,271 10,814 109,446 9,06 
NN ES sds sic ieecckl coun den wt cece 8,545 56 64,336 6,30; 
NNN ae sieia dis diAicisn ee ale wa 0s ws onde ee 513 102,540 17,8 
(SS a COP PE PAR ey en RE ae 17,085 5,892 48,637 8,33 
Iowa-So. Minnesota* . 5,308 280,714 32,504) 
Louisville, Evansville, Nashville, 
ee rt Ore teen ree 8,982 9,928 47,646 oad 
Georgia-Alabama Areas® ...........6.. 8,175 3,944 24,301 a 
St. Joseph, Wichita, Oklahoma City... 19,262 6,298 84,034 ; 
Ft. Worth, Dallas, San Antonio........ 19,864 10,600 21,562 
Denver, Ogden, Salt Lake City........ 12,007 1,494 19,246 
Los Angeles, San Francisco Areas®..... 22,238 2,860 38,004 
Portland, Seattle, Spokane ............ 5,422 1,540 18,620 
Grmed Patel niin cece ccc ew icwennatad 257,884 108,819 1,379,419 
Total previous week ..............: (245,082 107,475 1,130,008 
Total same week, 1951.............. 180,394 60,000 1,129,279 


Newark and Jersey City. 
and Madison, Milwaukee, Green Bay, Wisc. 
St. Louis National Stockyards, E. St. Louis, IIL, 
Cedar Rapids, 
Storm Lake, 

mingham, Dothan, Montgomery, Ala., 
trie, Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. { 
(Receipts reported by the U.S.D.A., Production & Marketing Administrai® 


Des Moines, Fort Dodge, Mason ‘City, Marshalltown, Ott in 
Waterloo, Iowa, and Albert Lea, Austin, Minn. 
and Albany, Atlanta, Columbus, 
*Includes Los Angeles, Vernon, San 






































2Includes St. Pauw 










and St. Louis, Mo. 








5Includes 






















the U. S. Department of 
Agriculture: 

This Same day 

week last wk. 

estimated actual 

ww! FYE 94,000 85,000 
NOVAS 6.5 ch 5% 71,000 88,000 
ae eT 57,500 5 
a pi. PEE ee 5! 77,000 
ae eer 63,500 63,000 
Nov. are - 50,000 77,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
cated at Albany, Columbus, Moultrie, Thomasville and 7 
ton, Georgia; Dothan, Alabama; and Jacksonville, Flo 
during the week ended Nov. 21: 


Week ending Nov. 21 ....... 4 
Week previous (five days) ......... 
Corresponding week last year .... 


The National Provisioner—November 


Cattle Calves 

5 6s gb eacie 1,462 

boa pia'eejeer oa ee 1,071 
EMER 965 






























NEW! Multi-Color 


printed “Wilpnimt | 


MIL-O-CASINGS! 


8.00) 


MEATS 








g Novem- 
4 riculture 


(Printed Cellophane, Pliofilm, Po 
\Nng Cartons, Bags, Lithograg 





| | Crete: INC 
Casings... é 


for cooked hams and PACKAGING MATERIALS 
in cost... with beauti CrYMOGC RAPHE E FP RENT ES 
all sides, Prevent 

d discoloration. 





BARLIANT'S 


WEEKLY SPECIALS 


Write for Our Bulletins—Issued Regularly. , 


The following items are suapeneatetine of list- 
ing of equipment available for immediate ship- 
ment from a liquidation of a plant in Michigan: 
5220—-LARD AGITATOR: 500 gal. water cooled 





V-belt pulley, 2 paddle shafts........... "$ 425.00 
5216—-SILENT CUTTER: Boss, 25 HP. motor, 

two sets knives, self-emptying, good con- 

Mas ss CU daew ena baaaswswdeneveeseete's 1025.00 

47RINDER: Buffalo 56-B, 5 HP. ....... 480.00 

FILLER: Rockford, MD-4, serial A787, 

MOOS GONGIION 5.0... oc cccscccacascccvesoce 240.00 
5215—SKINNER: Townsend $27, serial 1010, 

1 HP., like new, in excellent condition... 550.00 
5218—KETTLE: Steam, 500 gal, mild steel... 240.00 





Sheek I. 


Now av for i diate shipment from the 
liquidation of a government inspected plant in 
Kansas, exceptional equipment, used only a few 
months, including the following: 
140—TRIPE SCALDER: cyl. 36” dia. x 36” 
long, overall 48” x 48” x 75” high, 1” 
perf., 2 HP. gear reduction motor, double 
I ahs oa LEN wh ain ce orn dy 4h 9 4000 ane 
115—GAMBRELING TABLE: 10’ x 4’10”, 
platform two sides, guard rails, ease off 
ehute, ladder & adjustable shoes 
121—HOG SINGEING CABINET: galv., 51” 
wide x 13” high, complete with gas burners 
122—HOG CARCASS SHOWER CABINET: 
galv., 3’4” wide x 9’10” high, 
doors each end, spray nozzles 
130—CONVEYOR RAIL: overhead, 135’ power 
rail, 135’ return with one drive, one take- 
up & five idlers. Drive—744 HP. syncro- 
gear, totally enclosed motor .............. 
VISCERA INSPECTION TABLE: 
less steel pans, table 37’ x 36” x 65” 
high, 32%” platform one side, pan steri- 
lizer, knife & cleaver merge 
131—-HASHER-WASHER: Fiell $3, cwl. 
x 30” dia. with drain pan, power lift bucket 1750.00 
135—GREASE STORAGE TANK: open %” steel 





350.00 


700.00 


129 


See ee eC. EO MOD oc crs cckweseve 350.00 
108--OFFAL HANGING TRUCKS (9): similar 
to Globe $7385, steel wheels .......... each 05.00 


Rendering & Lard Equipment 
LOT PURCHASE: French Oil Cooker, 
4’ x9’, with 15 HP. motor; Hydraulic 
French Oil 150 ton: both items 
1947, used only for lard; perco- 
lator, settling & storage tank; Votator Jr. 
size, new in 1947, used only six times. 
Also available separately —complete lot. . .$8250.00 
COOKERS (2): 5’ x 12’ Anco $600, jack- 
eted heads, with herringbone gear drive, 
one 15 HP., other 25 HP. Like new, ea. 4700.00 
5272—COOKER: Jordan 4 x 10, complete with 
a i SO BOW ied o os tietes cane’ 
5280—-HYDRAULIC PRESS: Anco 300 ton, 5 
yrs. old, very little service, excel. cond. 
HYDRAULIC PRESS: 300 ton, with 
pump, complete with all fittings, new cond. 1750.00 


5285 


Press, 
new in 


5439- 


4000.00 






2500.00 
5273 xs 





5513 DISINTEGRATOR: Rietz RD-18-D, with 

15. HP. motor, excellent cond. | S emenenies , Sl 50.00 

z 

5518—REVOLVING auexunotens (4): Soe 

Anco $447 with 4 special Trane fan as- 

semblies and 2 automatic smoke genera- 

tors. New, never installed......... Bids requested 
4291—SILENT CUTTER: Buffalo $70-B, cen- 

ter dump, 800 lb. cap., less motor. Re- 

SETS nn nicks whcctedoceceecacsedoass 2250.00 
5202—SILENT CUTTER: Buffalo 250, self 


emptying, with 30 HP. motor, good cond. 975.00 


5266—SILENT CUTTER: Buffalo $32-B, com- 

pletely reconditioned, less motor ........ 425.00 
5306—GRINDER: Buffalo $56, 74% HP. motor.. 675.00 
5418-—-GRINDERS (2): Cleveland Kleen-Kut, 

type K7E, with extra worms, shells, heads 

ae reer each 650.00 
5419—GRINDER: Buffalo 56-B, 7% HP. motor 600.00 
5294—MIXER: Anco 1000$ capacity, with hand 

wheel tilt, 10 HP., less motor ......... 775.00 
5395—MIXER: Buffalo #, 400% cap., 3 HP.. 525.00 


5299-—-STUFFER: Buffalo 300% _ . extragaskets 450.00 
3300 SSTUFFER: Buffalo 250% cap. ........... 450.00 
5298—PORK SAUSAGE DISPENSERS (2): 

Dohm & Nelke, no skin, prac. new..Bids requested 


5277—PORK SKINNER: Townsend #27, com- 
plete with extra ham facing knives, ex- 
GRIER COMMITION ... . on cricnsecscrcceccccesce 600.00 
5284—SKINNERS (2): Dohm & Nelke Menges 
Rind Master, with extra parts ..... each 400.00 
5510—WIRE SAUSAGE MOLDS: new, all 
tinned, size 3%"x3%o"xl12”......... each 1.45 
5279 “SMOKE STIC oe: new aluminum, %” 
B 46% 5 GY xX GBM, ..cccccccccccness each 48 
Also other dines, 
5514—CARTON FORMING & LINING MA- 
CHINES (2): Peters Hi-speed Senior, 


fully automatic, complete with motors, lists 
at pte 00, for quick action, a reduction 


Py ND “sxc esunenbe tenes bes hsmen ote each 1350.00 
5515—C ‘ARTON FOLDING & CLOSING MA- 
CHINE: Peters Senior, for 1% cartons, 


lists at $4720.00, 
a reduction in price. 


complete with motor, 
now for quick action, 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


¢ New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


1350.00 
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CLASSIFIED 


ADVERTISING 





Uniess Specifically Instructed Otherwise, All Classified Advertioements Ward Will 
Inserted Over a Blind Box Number. 


Gaduplere’: set solid. Minimum 20 words 
ditional words 20c each. “Position 
wanted,” special rate: minimum 20 words 
$3.00: additional words 15¢c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 







dress or box numbers as @ words. Headlan 
75c¢ extra. Listing advertisements 75¢ 
Displayed, $8.25 per inch. Contrast aaa 
request 


PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 








14—Anderson Expellers, all sizes. 

1—Mech, Mfg. Co. 5’x16 Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport 3A Dewaterer, motor drien. 

We also hae a large stock of S/S. Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 


Only a partial listing. 





CONSOLIDATED PRODUCTS CO., INC. 
14 Park Row A 7-0600 New York 38, N.Y. 
BOILER 
Th .P. gas fired, full automatic, Bnew 


SCOTCH MARINE used very little $2100.¢ 


CARELL SALES CO. 


5718 Marmion Lane Cincinnati 13, Ohio 





PLANTS FOR SALE 





MODERN MEAT PACKING PLANT 

Built in 1946. Only one on the Olympic peninsula, 
at Port Angeles, Washington. Holding pens, live- 
stock scales, kill floor, sausage kitchen, 2 smoke- 
houses, 2 coolers, 2 trucks. Modern dwelling, 5 
rooms and bath. Watchman’s cabin. 18 acres, 
$50,000. FS-474, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





STORE - SAUSAGE KITCHEN: Fully equipped. 
ge three bedroom house. Ready to start. 

$-488, THE NATIONAL PROV ISIONER, 15 W. 
noes St., Chicago 10, DL. 





BUSINESS OPPORTUNITIES 


HOG HAIR AND SWITCHES 
Accepting bids 1953 age ag quality hog hair, 
well cleaned, approximately 130,000 pounds winter, 
30,000 pounds summer. Also cattle switches 25,000 
eattle. W-490, THE NATIONAL PROVISIONER, 








15 W. Huron 8t., Chicago 10, IN. 
Attention Wholesale Pork 
and Provision Packers 
Subject: Representation 
H. B. CHAFE, Commission Merchant, Muir Build- 
ing, St. John’s, Newfoundland, solicits communi- 


cations from wholesale provision packers inter- 
ested in appointing a representative in Newfound- 
land. First class references furnished on request. 
Quick action essential—business pending. 





WAXED MEAT BOARDS 


For sliced Bacon, Frankfurters, Sausage, Luncheon 
Meat, etc., cut to size. Immediate delivery. Com- 
petitive prices. Samples cut to size gladly sub- 
mitted. 


BORAX PAPER PRODUCTS COMPANY 


783 Cauldwell Ave. Bronx 56, New York, N. Y. 





HOG e CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker ¢ Counsellor * Exporter * importer 


407 $0. DEARBORN ST., CHICAGO 5, ML. 





The National Provisioner—November 29, 


18’ Hog Hoist 

10’ Steel Bleeding Area 

12’ Sealding Tank 

Large ANCO Dehairer 

10’ Gambrelling table w/ 
Stops, ete. 


rail hangers, 


1—Model 65 
HP motor, 


Buffalo Silent Cutter, 56 
starting equipment ......, 97 





1—Model 38B Buffalo Silent Cutter, 29 

Bee? OU soa ost obs wacehe cee 1160, 
1—Reconditioned Adelman Ham _ Boiler 

NU BRNGE is bis'ng 8s 6'0' sense onltede scene 1%. 
1—700 lb. Buffalo Mixer, 744 HP motor, 

3/60/220, excellent condition ......,, 960.00 
1—100 Ib. Buffalo Silent Cutter, 10 HP 

motor, excellent condition .........., 835.0) 
1—Walk-in Freezer Box, completely metal 

clad, 8’ x 12’, excellent condition.,.. a 
i}—4 Station Smokehouse Hanging (Floor) bi 

SPOOR, OE BEMRO Sines ce ewvicccal ea. 320 

Site A os Schein ss oka ea. 42.00 
Equipment listed is in excellent condition, sellix 


F.0.B. Lubbock, Texas, and subject to prior sg 


Write or eall: 
SOUTHWEST MEAT PACKERS SUPPLY (0, 
P.O. 


BOX 1571 LUBBOCK, TEX4§ 


TEL, 3-3000 





SLICING EQUIPMENT FOR 
IMMEDIATE SALE 


2—U.S. AUTOMATIC SLICERS: Moklf 
150G with shingling conveyor, 45-ilf 
slices per minute, % H.P., 110 V, {i 
cycle, single phase. 


2—S.S. 14 GAUGE CONVEYOR 1 
BLES: 11’-8” long x 2’8” wide x 3 
to 40” high. White neoprene belt li’ 
wide equipped with %4 H.P. Maste 
G.LH. Motor, 220V, 3 Phase, ol 
cycle, 


1—BEACH RUSS VACUUM PUMP: 
Model 100D, Type R.P. with 5 HP, 
220V, 3 Phase, 60 cycle motor and'¥ 
Dollinger Model CVH 5 Filter. § 
ABOVE used 6 months 1950, perfet! 
condition, 


Wire or Write for More Details to 
BREAKSTONE BROS., IN 


45 Hubert St., New York City 
Att.: Mr. Herman Gold 











* ANDERSON EXPELLERS 


All Models, Rebuilt, guaranteed, or AS J. 
PITTOCK & ASSOCIAT S, Glen Riddle, 
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Ugaounie 


——_—_—— BE E F 
215 WEST OREGON STREET e 





PACKERS 
MILWAUKEE 4, WISCONSIN 


Phone BRoadway 1-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 

















Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


FREE 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio 





Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 








Phone: Kirby 4000 








CLASSIFIED ADVERTISING 





POSITION WANTED 


| 
| 


HELP WANTED 





COUNTING GRADUATE: With 5 years’ ex- 
pore tt in various accounting positions with 
nation-wide packing firm, desires accounting super- 
visory position with small or medium-sized pack- 
ing company. Prefers mid-west. _ W-4T1, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Il. 





CATTLE BUYER: Desire to further limited ex- 
rience buying cattle and calves. Understand 
yields, class grading. Previous experience car 
route cooler also road selling. Some buying. Age 
28, married. W-478, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





SUPERVISOR: Age 45. 20 years’ practical ex- 
perience with large independent packer. 7 years 
as foreman of killing and cutting departments. 
5 years as divisional superintendent. Best refer- 
ences. W-476, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





FOOD CHEMIST: More than 10 years’ experience 
in packing plant laboratory, production, pilot 
plant and quality control operations. W-477, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Tl. 





GENERAL MANAGER: Or plant manager. 40 
years of age, 20 years’ practical experience in all 
phases of operation, including livestock buying, 
all plant operations, sales and accounting. Also 
refrigeration and plant maintenance. W-487, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IN. 





FOREMAN: Available immediately. 30 years’ ex- 
perience manufacturing and managing sausage and 
smoked meats. Best references. W-486, THE 
NATIONAL PROVISIONER, 18 East 41st St., 
New York 17, N, Y. 





SUPERINTENDENT: With over 10 years’ ex- 
perience. Knowledge of entire plant operations. 
W-479, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, II. 





BOOKKEEPER: 5 years’ experience auditing meat 
houses. Know markets in the New York area. 
W-480, THE NATIONAL PROVISIONER, 18 Bast 
dist St., New York 17, N. Y. 





MANAGER: Fully qualified in all phases of plant 
operations, from live stock buying through sales. 
Available December Ist. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALESMAN WANTED 


ESTABLISHED MANUFACTURER OF CURING 
AND SEASONING MATERIALS HAS OPENING 
FOR A SALESMAN IN WELL DEVELOPED 
EASTERN TERRITORY. 


Salary, commission and traveling 
expenses basis. 
Reply to Box W-432 
THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 
giving full details of and 


qualifications pre- 


vious experience. All applications held in strict 


confidence, 





BY-PRODUCTS SALESMAN 
Opening with large midwest packer to head up 
sales by-products division. Must have thorough 
knowledge of casings, hides, pelts and meat meal. 
Large organization. G opportunity. Give full 
particulars with letter of application. Our organi- 
zation has been informed of this advertisement. 


W-489, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SALES 
MANAGER 


One of the largest pork packing houses on the 
Atlantic seaboard—operating two plants—requires 
the services of an energetic sales manager who 
can reorganize a sales department and develop 
new sources of distribution. Submit detailed 
resume of background. Replies and negotiations 
will be held in strict confidence. This position 
represents an excellent opportunity to the right 
man. 
W-446, THE NATIONAL PROVISIONER 


18 Bast 4ist St. New York 17, N.Y. 





WANTED 


WORKING INEDIBLE 
RENDERING FOREMAN 


SUGARDALE PROVISION 
COMPANY 


CANTON OHIO 





SAUSAGE MAKER: 17 years’ experience in manu- 
facturing and smoking meats. Desires position 
with independent plant. W-473, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR QUICK ACTION 
USE CLASSIFIEDS 








CASING SALESMAN WANTED 


Man wanted by long established casing, house ex- 
perienced in soliciting trade in the eastern states. 
Write giving full particulars. Same will be held 
in strict confidence. W-481, THE NATIONAL 
PROVISIONER, 18 East 4ist St., New York 17, 
New York. 
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HELP WANTED 





GENERAL FOREMAN: For rendering department 
Former experience necessary. Knowledge of hides 
helpful but not necessary. Reply stating ex 
perience, past employment and age. W-465, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WANTED: GRADUATE in food technology, or one 
who majored in organic chemistry for all around 
laboratory work and quality control in food field. 
Reply giving past experience in detail. W-482, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SALESMAN: (Commission) To sell full line of 
machinery equipment and supplies for slaughter- 
ers, packers and locker plants. Write the C. 
aa CO., 1712 John Street, Cincinnati 14, 
Ohio. 





EXPERIENCED MAN to run department for smok- 
ing meats — pork. State experience and refer- 
ences. W-469, THE NATIONAL PROVISIONER, 
18 E. 4lst St., New York 17, N. Y. 





FOREMAN and SAUSAGE MAKER: Wanted for 
medium sized plant. Prefer man from Chicago 
area. References and past experience required. 
W-455, THD NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





RENDERING PLANT MANAGER: Wanted for 
central Illinois location. Three cookers, two ex- 
pellers, near-new plant. W-448, THD NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Il. 


PLANT WANTED 








ESTABLISHED MEAT PACKING plant wanted. 
Medium or small size. Out-of-state man desires to 
locate in western or southwestern Ohio. All re- 
plies confidential. Not a broker. PW-484, 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





WISH TO PURCHASE: Complete meat packing 
plant or controlling interest. Must have well 
established sausage business and a profitable oper- 
ating record over the past several years. Cash 
investment up to $200,000.00. PW-485, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


EQUIPMENT WANTED 








WANTED: Hot water heater to burn gas for fuel. 
Minimum capacity 2,000 gal. per hour to 200 
degrees F. 

8. E. MIGHTON CO. 


Bedford Ohio 





PRESSURE COOKER for bones 
capacity. S. E. 
ford, Ohio. 


wanted. Large 
MIGHTON COMPANY, Bed- 





WANTED: Filter Presses, Expellers, Kettles, 
Grinders & Pulverizers, Screens, Cookers, Render- 


ing Presses. EW-34, THE NATIONAL PROVI- 
SIONER, 18 East 41st St., New York 17, N. Y. 
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in name... 
high grade in fact! 














tock to the... ANNUAL 
ter impor, [MEAT 


essential infor- 


cymest sient = PACKERS 


problem. 


Want sources of 

supply on unusual 

equipment, sup- 

plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
for quick, accurate information! 

















ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON «+ LARD « DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Aves 
PHILADELPHIA 40, PENNA; 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission it 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, mort 
economically and to help you make better products which yo 
can merchandise more profitably. Their advertisements ol@ 
opportunities to you which you should not overlook. 
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BACKED BY 

50 YEARS OF 
ANCO 
EXPERIENCE 


. BOX GIRDER RIM 


(Patent applied for) — 
Made by bending the 
margin of steel out- 
ward, then downward 
and finally inward, so 
that the edge is con- 
tinuously electrical 

welded to the side wal 
of truck body to form 
an extremely rigid and 
sanitary reinforcing 
rim and safe hand-grip. 


CAN SUPPLY STAINLESS 
STEEL BODIES FOR LIFETIME WEAR 





. No. 12 GAUGE STEEL BODY—AIl seams electrically 
welded—hot galvanized after fabrication. (We also 
specialize in Stainless Steel truck bodies.) 


. CASTER BRACKET—formed of heavy steel plate and 
welded to bottom of body. 


CASTER—of forged steel with fork and ball cup fused 
into a strong integral unit by projection welding—is 
cold galvanized. Heat treated double ball race with 
hardened steel balls provide quiet, fast and easy swivel- 
ing to take the abuse of rough service. Extra heavy king 
pin, locked to plate, provides strength at this vital point. 


. CASTER WHEEL—all molded rubber which will not 
gouge or chip, is equipped with roller bearing. 


. CASTER AXLE PIN—has hydraulic grease fitting. 


- AXLE BRACKET—made of heavy steel plate welded to 
body and formed to hold round shaft. 


. AXLE—Replaceable cold drawn steel. 


. WHEEL—cast of impact-absorbing aluminum alloy, 
fitted with straight roller bearings and grease seals. 


. RUBBER TREAD—of best quality rubber offers maxi- 
mum resistance to fat, oils and detergents in normal 
solution; will not mark floors or chip. 


» GREASE FITTING—for hydraulic lubrication. 


. HUB CAPS—pressed steel threaded onto wheel hub to 
protect bearing and wheel. End is grooved to facilitate 
removal and rounded to glance off of obstructions. 


13. ROLLER BEARING—fitted with grease seals. 











DON'T FORGET YOUR CATALOG 68-A 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO QG,!ILLINOIS 











init COB G3. 


If you process boiled or smoked hams (butts and 
bacon, too), try the combination of CUSTOM cur- 
ing ingredients and CUSTOM Ham Flavor. You'll 
know the difference immediately because your 
ham products will have a wonderful, NEW fla- 
vor ... perfect, mouth-watering tenderness, al- 
ways. And your customers can see the difference 
—because CUSTOM-cured hams slice better and 
have that “just-right” pink color that means juicy, 


country-style goodness. 





Important ham-buying days are just 
—important because you can use they 
get lots of steady, NEW customers, | 
Custom-cured hams and you can be g 
these customers will come back time a 
time. 
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FOOD PRODUCTS, 


Manufacturers of Quality Foods and Food Ingredients 


Naturally, CUSTOM curing ingredients are easy 
and economical to use. Not only do they assure 
a better product, but they keep shrinkage down 
to a minimum as well. In every way CUSTOM- 
cured hams are more profitable and better busi- 
ness for you. So, contact your CUSTOM Field Man 
as soon as possible and have him show you what 
CUSTOM Ham Flavor and CUSTOM curing in- 


gredients can do for all your smoked meats. 


INC 





701-709 N. WESTERN AVE. 





° CHICAGO 12, ILLINOIS 





